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The New 
“BUFFALO” 
Self Emptying 
Silent Cutter 
for Quality 


Sausage 











Endorsed by all Government Inspectors 
Cuts a Batch of meat in 4 1-2 minutes 
Empties the bowl clean in 15 to 20 seconds—unnecessary to 
_ touch the meat by hand 
Saves 50% in time and labor . Increases your yield 


Improves the Quality of your Sausage 


This new “BUFFALO” Cutter is particularly interesting to manufac- 
turers of HIGH QUALITY SAUSAGE. It embodies the only correct cutting 
principle for a meat cutter. The curved knives revolve at a high rate of 
speed; pass within a fraction of an inch from the bowl, then through a slot 
in the comb, assuring you of a uniformly fine cut sausage dough, free from 
lumps and cords. Cuts without heating or mashing the meat. 











We will send our new Self Emptying “BUFFALO” Silent Cutter to any 
reliable sausage maker on thirty days’ trial. 


Write for full particulars and list of satisfied users of this wonder- 
ful new cutter, also the new “BUFFALO” Grinders 
and “BUFFALO” Mixers 


JOHN E. SMITH’S SONS CO. 


Manufacturers and Patentees 


50 Broadway, Douglas Wharf, 4201 S. Halsted St., 
Buffalo, N. Y. Putney, London, Eng. Chicago, Ill. 
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Business slumped 
“Then LONG DISTANCE sold 






$ 67,000 

















WORTH OF BUTTER 


Tue butter market was in that condition 
dreaded in every business. Orders had fallen 
off. Hardly a buyer could be found who 
would purchase outright; the most that 
was Offered was to take the product on 
consignment. 
wholesale house turned to the telephone. 
Their answer to the slump was a well- 
planned campaign of long distance calls, 


Then it was that a St. Louis 


and this one telephone drive sold outright $67,000 worth of butter! 


“WE WIsH to thank your representative 
for his aggressiveness,” writes this St. Louis 
concern. “He talked selling by Long 
Distance until we were convinced.” 

There is no more effective answer to 
slumping business than a campaign of long 
distance calls. They enable you to con- 
centrate weeks of travel into days of inten- 
sive, effective work. Your campaign can be 
transferred at will, and almost instantly, 
from one trade territory to any other in any 
part of the country. Long distance solici- 
tations restore confidence and make good- 
will. They find what you want to buy. 
They make sales. They do all the most 
persuasive human voice can do, and add 
to it country-wide range. Do you know 
from experience how your sales may be 


‘speeded up, how slumps may be prevented 


in advance by telephone? Have you organ- 
ized your telephone resources? Have your 
important men been trained in the essentials 
of telephone selling and buying? If busi- 
ness should slow down, do you know how 
long it would take to establish telephone 
contact with your important customers 
in every state in the Union? 

The Commercial Department of the 
local Bell company will gladly make a free 
study os the productive telephone oppor- 
tunities in your business. In the mean- 
time,thetelephoneonyour desk willconnect 
you promptly with anyone wanted in 
70,000 towns and cities. What distant 
concern or executive would it be to your 
profit to talk to, now?.... Number, please? 


BELL LONG DISTANCE SERVICE 
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Sausage Smoke Stick Washer No. 103 


Motor driven. 








Also made for belt drive. 






This washer requires 
only % H.P. motor and is 
therefore very inexpensive 
to operate. Almost noise- 
less. The heads are of cast 
iron; the cylinder, 30” in 
diameter, is made in length 
to suit sticks. 

Floor space, 4x7 feet. 

Height, 4 feet. 

Weight, 850 pounds. 


Ham cloths can also be 
washed in this machine. 


B. F. NELL & COMPANY 
620 W. Pershing Road Chicago, Ill. 


Manufacturers of Equipment and Supplies for the Meat Industry 
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| Unele Jake sayea— ©) | 


You cannot gauge the amount of religion in the pews by the horse- 
power of the machines at the door. 





Neither can you prove the truth or falsity of our statement that 
K.V.P. Genuine Vegetable Parchment is for the Packer the best 
protection made, unless you give it a trial. 


saeiapaesietinabelniasetee dei hiartanaset ar alaeinpiennsiinimntines saat 


Simply making paper is a mechanical job. Making 
paper like K.V.P. Genuine Vegetable Parchment is 
an art. Send us a trial order and then voluntarily 
and gladly you will be our customer for life. 


KALAMAZOO VEGETABLE PARCHMENT (0, 


aS 

i iw | ny ms 
mil mA ® 
a 
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“BOSS” Prime Rendering >" 
Is Replacing Wet Rendering Everywhere 


Vertical Tanks, as illustrated, with steam 
jacket and agitator, using vacuum pump for 
withdrawing and condensing moisture and 
odors, we have advertised and sold for years. 


Horizontal Tanks, with steam jacket and 
agitator, also using vacuum pumps for with- 
drawing and condensing moisture and odors, 
differ only in the construction. 


“BOSS” COOKER FOR INEDIBLE MATERIAL 





““Boss’’ 


Prime Rendering 


Is not Modified 
Wet Rendering 
But Perfected 


Dry Rendering 


With it the best results are ob- 
tained in rendering bones and chunks 
of meat, and no vacuum pump is re- 
quired. But to obtain the maximum 
uniform yield in the shortest possible 
time, we recommend reducing mate- 
rial to uniform size. 





“Boss” Cooker for Edible Material. Motor Driven. 


““Boss’’ 


Prime Rendering 


alone produces, at least cost, the 
highest grade of rendered fats and 
cracklings with the maximum pala- 
tability and protein content. 





Seeing Is Knowing 
Let Us Show You 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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OPERATIONS 






























THE HYDRAULIC PRESS MFG. CO. 
Mout GiizA5 Om 


HIGH PREZ/URE HYDRAULIC 












omer DRESSES vase 
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Rapid Crusher 


For crushing and shred- 
ding or hashing animal car- 
casses, green or dry bones, 
fats, offal and any other 
materials to suitable size 
for rendering and dry 
cooking. 





Manufactured by the 


Waste Saving Machine Co. 
Branch of the O. & W. Saving Machine Co. 
1508 Real Estate Trust Building 


PHILADELPHIA. PA. 






















The 
CREASEY ICE B 
Supplies ice to prevent heating of the 
meat in the cutter, giving fine, uniformly 
broken ice. The knives stay sharp longer, 
and output is increased. Comes complete- 
ly equipped with motor and can be set 
anywhere. Quick shipment from stock. 


COCHRANE CORPORATION 


3139 N. 17th St., Philadelphia, Pa. 222 
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why so many of the leading Sausage Makers and Packers are 
now installing the 


JOURDAN PROCESS COOKER 


1. Cooks quicker. 6. Untouched by hands. 

2. Absolutely uniform. 7. Saves time, labor, and space. 

3. On the cage—no handling. 8. Temperature controlled. 

4. Colors while cooking. 9. Produces best looking product. 
5. Spotless coloring. 10. Saves money. 





Any one of the reasons justifies investigation. 





ae Jourdan 


Process 
Cooker 
Co. 


814-832 
W. 20th St., 


Chicago, 
Ill. 
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Our Stockinette Knitted 
Fabrics 


are made from clean, white yarns 
into Bags to fit any cut of Beef, 
Lambs, Calf and Hog or sold in 
rolls, tubular form. 


Details and prices furnished upon 
request. 


FRED C. CAHN 


305 W. Adams St., CHICAGO 


Selling Agent, 
The Adler Underwear & 
Hosiery Mfg. Co. 
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In Terms of Odors and Scents. / 


THM ME ME 





Turn Odors and Scents into Dollars and Cents— gained 
by improved public opinion. 





The Chlorine Process to eliminate noxious odors about a 
packing plant, rendering works, garbage incinerator, etc., in- 
vented by Professor Yandell Henderson and Dr. Howard 
Haggard of Yale University is now offered to the industry 
exclusively by this country-wide organization. 


Numerous successful installations are in operation. 


The process will be installed on trial at any plant—and 
will be removed without cost to the operator if it fails to 
destroy objectionable odors. 


Avoid law suits—injunctions—and aroused public opinion 
this summer. 


Eliminate those odors now! 


Can’t we send one of our engineers to see you? No 
obligation. 


| WALLACE & TIERNAN CO., INC. 


Manufacturers of Chlorine Control Apparatus 
NEWARK, NEW JERSEY 






| je PACGUEURTESATOLDEATELERDAT  UUADAADUORTETETUEES 
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“Prague Salt’’ 


Trade Mark registered in U. S. 
Patent Office and will 
be protected 


The Boiled Ham 


Season Is Here 





Griffith’s 
Prague Pickling Salt 
is a fast, safe cure 


for 


BONED BOILED HAMS 
5 to 7 days 


SMOKED HAMS 
15 to 23 Ibs. 
24 to 27 days 


CORNED BEEF 


For canning 
For family use 


5 to 7 days 


BACON 
Sweet Pickle Bellies 
4 to 7 days 


Dry Cure Bacon 
8 to 10 days 


FRESH SAUSAGE MEATS 


for Weiners, Frankfurters, Bologna, 
Minced Ham, or any Smoked Sau- 
sage Meats. 


Through Fine Plate in 24 hrs. 
Through Inch Plate in 48 hrs. 


We are the sole owners of the 
Trade Mark “Prague Salt.” 
Do not be deceived. There is 
nothing that is just as good. 


We will ship you from Chicago, or 
one of our nearest Warehouses. Ask 
for information. 


The Griffith Laboratories 
4103 S. La Salle St., 
Chicago, Ill. 
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The cost of a Sander Compound 
Chopper should be figured on a basis 
of outlasting any other chopper 3 to 
1 or 5 to 1. 

Reduces your meat chopping time 
50%. 
tion, and 
obviated. 


Will 
your Chopper 





Meat is cut fine in one opera- 
re-handling is thereby 


For speed and durability the Sander 
has no equal. 


This is what The Ingersoll Packing 


Co; Ltd: 


Ingersoll, Ont., Canada, 


writes us: 
















“In reply to your letter of 
Aug. 28, in which you ask 
us to give you our ideas as 
to the merits of your 
Sander Compound Meat 
Chopper, we find your 
machine very satisfactory 
in turning out the meat 
for; all kinds of sausage 
very quickly, and in fine 
shape. 

We have had your ma- 
chine installed for over 
nineteen years.” 


The Sander 
Manufacturing Co. 


last 19 years? 


Newark, N. J. é 
Est, 1875 





July :17; :1926. 
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Mold furnished with or without letters. 


Mold is electrically welded at every 
intersection of wire. Construction is su- 
perior to any other en market. Ingenious 
clas eliminates use of pin for fastening 
mel Fag Not necessary to tie sau- 
ce * d. Bars welded across bottom 

ies securely during smoking 


If your jobber cannot supply you 
write us direct. 


United Steel & Wire Co. 
Battle Creek, Mich. 
Atchison, Kans. 


Sausage Mold 


patented clasp lette 


—S 


The “UNITED” produces uniform size sau- 
sage. Increased sales and profits are results 
from branded meat put up in this form. 


The “United” Improved 


Identify your preduct Lag A the ignores 


Branded 
eseanens always sell best. “Deltea” lettered 
molds are practical, inexpensive and effective. 




















Tell the Advertiser you saw it in THE NATIONAL PROVISIONER 
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A Good Investment 


An outlay for Adelmann Ham Boilers 


is not an expense but an investment. 
The saving in shrinkage and superior 
product with resultant increased 
sales proves this. 






Leading packers and provisioners 
continue to equip with them exclu- 
sively. There must be a reason. 





Made in oval and square shapes 


Ham Boiler Corporation 


1762 Westchester Ave. New York City 
Factory: Port Chester, N. Y. 
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The “Enterprise” No. 166 cuts 
6,000 Ibs. of beef per hour. 

The No. 166 is the most economical 
machine you can buy. Saves time, 

r, and power. 

Gears are done away with. Pulleys 
are placed directly on socket shaft. 
Has babbited socket shaft with ten 
thrust collars. Prevents overheating 
and excessive wear. 





Lower your power costs; 
use “Enterprise” No. 166 


Distance from ring to floor is 264% 
in. Carrier can be run under chopper. 
Our fifty years’ experience designing 
and manufacturing choppers for 
every purpose is at your disposal. 
Write us about your problems. 

Chopper catalog, showing 72 sizes 
and styles of “Enterprise” Choppers, 
sent on request. 


The Enterprise Mfg. Co., of Pa.., Philadelphia, U.S. A. 


No. 4 








Shrouding Pins 
To Clothe Beef 


Turn out your beef 
sides the new way— 
bright, fresh and 
clean! 


Made from tempered 
spring wire with 
new style washer to 
prevent tearing 
cloth. ° 


Write for Samples 


We manufacture springs 
for all purposes, from 
brass — bronze — monel 


metal and steel. 
Also made with- 
eet washers 


Muehlhausen Spring Co. 
1 So. Loomis Blvd. 
ae Ill. 





—A Super-Sanitary Belly Curing Box— 


Without An Equal 


Box is made of No. 12 gauge steel, 
seams welded. Galvanized after fabri- 
cation. Corners and bends. well 
rounded. No bolts or rivets used, 
making the inside perfectly smooth. 


Cover is made of 1”x6” D. & M. 
odorless and tasteless lumber. Com- 
pression strips are nailed from the 
outside which method eliminates rust 
contamination from products. Rein- 
forced with three oak boards and 
fitted with galvanized hinge bars. 

Size 24"x36"x21” on inside 
Capacity about 625 pounds 
INQUIRIES SOLICITED 


The Globe Company 


822-26 W. 36th Street 
CHICAGO 


Write for Catalog 











OAKITE 
CLEANS 
better—cheaper—faster 


‘PuERE is an easy, quick way 
for superintendents and pur- 
i i agents of packing plants 
to find out how to clean ham 
ilers, ham racks, trimming 
tables, meat choppers, floors 
and equipment er, cheaper 
and faster. Simply ask to have 
one of our service men call. He 
will demonstrate, under actual 
working conditions. Then com- 
pare results. A post card to us 
will bring him to you. No cost 
or obligation. 


OAKITE 


Industrial Cleani: ing Materials m Methods 


OAKITE = aorta 4 BY OAKLEY 1 oman ca 
OA THAMES ST.. NEW YORK WN 





50 gal., 
50 gal., 














50 Gallon 22” diam., 28” high. 


without cover..... 
with cover......... 8.00 


Shipping 
Containers 


Made in two sizes—30- and 
50-gallon capacity. Drums are 
of 16-gauge galvanized steel, 
reinforced around the top with 
%” steel pipe, over which sides 
are rolled and pressed, form- 
ing a substantial roll top. Bot- 
toms double seamed and rein- 
forced with 1x1x\%” angle-iron 
welded and crimped on. No 
rivets used in the construction. 
Handles:of same general con- 
struction as on all our con- 
tainers only of much heavier 
material. 


Heavy cast brass nameplate 
attached to each container. 

Both sizes used as return- 
able lard containers. Also 
practical in offal and cutting 
departments. Sold either with 
or without covers. 


Dubuque Steel 
Products Co. 


Sheet Metal Dept. 
Kretschmer Manufacturing Co, 


Dubuque, Iowa 








When you write the advertiser, mention THE NATIONAL PROVISIONER 
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South American 
New Zealand 
Australian 
Mongolian 
Russian 


Cleaning plants located in all principal killing centers 


of the World 


ESTABLISHED 1853 


THE BRECHT COMPANY 


NEW YORK HAMBURG BUENOS AIRES ST. LOUIS 











Seat 
em 


THE NATIONAL PROVISION ER 








July 17, 1926. 









MANUFACTURED BY 
Established 1840 


“NI AG AR A BR AND” Genuine Double Refined Saltpetre (Nitrate of Potash) 


and Double Refined Nitrate of Soda 


Also Refined Nitrite of Soda. All Complying with Requirements of the B.A.I. 


BATTELLE & RENWICK “MAIDENLANE 

















SHEEP | HOG | BEEF 
CASINGS 


Importers - Manufacturers - Exporters 


CALIFORNIA 
BY-PRODUCTS CoO. 














Main Offices Eastern Branch 
995 Market St. 461 Eighth Ave. 
SAN FRANCISCO NEW YORK 


BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 
CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 





LONDON: 5 St, Johns St., Smithfield, E. C. Telephone Whitehall 9328 











OPPENHEIMER CASING CO. 


a. York Importers and Exporters of Toronto 
Madiens SAUSAGE CASINGS a. 
Sydney CHICAGO, U. S. A. Tientsin 





Hammett & Matanle 
CASING IMPORTERS 


23 & 24 ST. JOHN’S LANE 
London, E.C.1. 
Cerrespondence Invited 








M. BRAND & SONS 


SAUSAGE CASINGS 


FIRST AVE. AND 49th ST. NEW YORK 





The Irish Casing Co. 
Manufacturers, exporters, importers 
SAUSAGE CASINGS 
Arbour Hill, Dublin, Ireland 
Sheep Casings a Specialty 











WEW YORK BUTCHERS’ SUPPLY CO.,Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St., NEW YORK, N. Y. 


S. OPPENHEIMER & CO. 


2 Dausage Casings 


London, 47 St. John 8t., Smithfield 
13 Boulcott &t., Wellington 


96-100 Pearl St., New York 














Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 
Exporters 


Importers and 
SAUSAGE CASINGS and SPICES 


401-3 East 68th St. New York City 


EARLY & MOOR, Inc. 
Importers SAUSAGE CASINGS 139 Blackstone St. 


Exporters Boston Mass. 


“The Skins You Love to Stuff’ 














PHONE GRAMERCY 3665 


Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS OF 
Sausage Casings 
Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St., New York, N. Y. 


M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 
Established 1903 12 COENTIES SLIP, NEW YORK 











J. H. BERG CASING CO. 


Sausage Casings Exporters 


Chicago, Ill. 


Importers 


946 W. 33rd St. 





Los Angeles Casing Co. 


7114-16-18 Ducommaun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 








Sausage Casings 


HARRY LEVI & COMPANY 


Importers and Exporters 





GEO. H. JACKLE 


40 Rector St. New York 











WANTED eee cectne Memeeaiitiene Gamma 
TANKAGE—AII Grades —— — GRADE aman + eg ae J 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U.S. A. 








BUYERBS OF 
Beef Crackling 
Calf Skins 








sve, CONSOLIDATED BY-PRODUCT CO. =~ 


West Philadelphia Stock Yards 
30th and Race Streets 


Beet sae ee &@ Specialty 
IMPORTERS OF 
Philadelphia, Pa. s» Grede Hog and Sheep 






































1926. 
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[eee Xcpe ld LAR NCD 
Complies with IS Write for Prices 
E B. A. T. Reqeivaetie The King ef Nitrates Inmnediche Didivories 
e 
— Double Refined Nitrate of Soda 
. Prompt Shipment 
STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 
iT CHAUNCEY, NEW YORK SAN FRANCISCO, CALIFORNIA 
28 CHICAGO OFFICE: 111 W. WASHINGTON ST. 
. SAYER & COMPANY, Inc. ih TM mt 
Peoria and Fulton Sts., Formerly Wolf, Sayer & Heller, Inc. CHICAGO, ILL. “ ibs 
. Sausage Casings and Sausage Room Supplies eS 
oe New York London Hamburg Montreal Sydney Christ Church, N. Z. a a i a 
SY a ges 
THE INDEPENDENT CASING & SUPPLY COMPANY| Samal Dp S 
1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg ee ee 
K SAUSAGE CASINGS CASINGS PRODUCE tf, inc. | 
mn IMPORTERS EXPORTERS 801, Pearl St. New York City 
Tel: Whitehall 1916-7911-7918 
THE DRODEL Co., Inc. Cleaners and Importers Sheep 
Import Sausage Casings Export . ee 800 a. 
. EL » Pres. 
2 336 Johnson Ave. Broeklyn, N. Y. 
F. M. Ward J. Schnell 
" Sewed Casings Exclusively ; 
National Specialty Co. Casing Color 
ail 61 E. 32nd St. 7 Chicago, IIL. 
BORIC ACID thre 
a A natural ingredient of many fruits and vegetables tion without in- 
‘4 The distribution of Boric Acid in Nature is comparatively unlimited. According : sadatn ar te 
— to Henry Jay: te 
4 “The ash of wine contains 4.7 to 16.5 grammes per kilo of Boric Acid, the average shortens the time 
being 8 to 10 grammes. The quantity of Boric Acid in the ash of vine leaves is only required for 
about 0.7 grammes per kilo. smoking. 
“The ash of fruits, whether of the flesh or of the stone, is rich in Boric Acid, the 
| WONT Sia cs ka GE of Ge tetas gael taaraal atten ae een 
mum flowers, and onions, the amount vein from 2.10 grammes to 4,60 cia Ed E. HANLEY & CO. 
“oe oe Leibrich “mays that “Boric Acid is not only non-poisonous; it is a normal con- U. S. Yards, Chicago 
stituent of many plants.” 
The above demonstrates that Boric Acid is consumed in eating these fruits 
and vegetables without injury to the human system. Distributors of 
PACIFIC COAST BORAX COMPANY pees. pare 
m .Chicago i ae as Wilmington, Calif. for Sausage Makers 
pg Mane and Bay avert 
I 
EMIL KOHN, Inc. veiw You Fv. | | EW. SIEWORTH 
Caledonia 0113-0124 e| Analyzed—Packers Ev- 
Ship us a small Consignment “i a TRAF Ao ag are Satisfied 
- Tans eteeaman dalle teen” Cal fski n S | | sees Reteter Pe... CHICAGO 
” Cc n 
Selected Sausage Casi NG S 
Hoe - Beet - Shee TD 
A AW. Monroe St... Chica 
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TANK CHARGING CART NO, 27 


Watertight, round-nose truck of 
heavy gauge galvanized steel. Easy to 
clean. Mounted on 40” dia., 3” face 
steel wheels. 


OVERALL DIMENSIONS 


Length Width Depth Weight 
ee 60” 29” 22” 
Truck .....74” 45” 51” 350 Ibs. 


MARKET FORGE CO. 
EVERETT, MASS. 
al acceaie 














AMERICAN 


Instruments 


for the promotion of efficiency in the packing, sausage making and 
allied industries. They cut out guesswork and do away with shrink- 
age, underdone or overdone and off color products. 


Write for Packing House Text Book N-49. 
AMERICAN SCHAEFFER & BUDENBERG CoRrP 


Atlanta *Chicago *Los Angeles Philadelphia 

*Boston Cleveland Seattle Pittsburgh 

Buffalo Detroit Tulsa Salt Lake City 
St. Louis 





*Stock carried at these branches 


2_@ 


Dial Thermometer Pressure Gauge 





Copper Case 


T 
Thermometer ——— 


Controller 


Recording 
Thermometer 











MONARCH 


BRINE SPRAYS 





This type Monarch “SQUARE” 
brass nozzle is exceptionally well 
suited for brine spraying, being 
non-clog; thick orifice for long 
wear, producing exceptionally good 
spray and costing very little. 

The following capacities may be 
had in our %” nozzle, based on 
30 lbs. operating pressure, viz: 4, 
6, 7, 10, 24, 37, 56, 120 or 150 gal. 
per hr. May be operated down to 
10 Ibs. 


Write for prices and bulletin 6-AA 








Monarch Mfg. Works, Inc. 


3300 N. Salmon S8t., Philadelphia, Pa. 











Standard 1500-Ib. 


Ham Curing Casks 





Write for Prices and Delivery 


Bott Bros. Mfg. Co. cece” 






FOSTER BROS. 


No. 10 B H X Skinning Knife 


Skinning and Boning Knives 


The demand for Foster Bros. Butcher Cutlery is constantly growing through- 
out the entire country. For the last fifty years or more, Foster Bros. Cutlery 
has stood supreme as the standard for quality. 

Foster Bros. Skinning and Boning Knives are properly designed for their 
special work, with blades forged of special cutlery steel, ground to a keen 
edge, ready for use. Furnished with Beechwood, Ebony, Cocobola or Rose- 
wood Handles. 







FOSTER BROS, ; 
Z 


FOSTER BROS. 





Wwe i) 





No. 18R Boning Knife 


If your supply house cannot furnish information and prices, 
write to us direct. 


JOHN CHATILLON & SONS 
Established 1835 
Manufacturers of Scales and Butchers’ Supplies 
85-99 Cliff Street New York City, N. Y. 








A. C. Wicke Mfg. Co. 


Reliable Butcher Fixtures and Supplies 
Special attention given to cork and cement refrigerators 
Cold storage installations and complete market equipment 


NEW YORK CITY 


Main Office and Factory: 
406 East 102nd St. 
Phone Atwater 0880 for all Branches 


Bronx Branch 


Salesrooms: 
207 East 48rd St. 789 Brook Ave. 














PATERSON 














PARCHMENT PAPER co. 





PASSAIC, NEW JERSEY > 
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Home Owned Engineers 


Who have to face the music day after day are the ones who get 
Ridgway Elevators. 


To illustrate what we mean, here is a bunch of 21 of the Biggest 
Concerns in the Land who get and continue to get Ridgway Elevators. 


These all are big enough to have their own engineers. 


United Gas Improvement Co, H. J. Heinz Co. “57” 

Yale & Towne Mfg. Co. International Harvester Co. 
Cluett, Peabody & Co. John Wanamaker 
Consolidated Gas Co. Remington Typeesiter Co. 
Nat’l Cash Register Co. Continental Gin Co, 
Hammermill Paper Co. ¢ Erie Railroad Co, 

Procter & Gamble Co. Crarie & Co. (Dalton) 


United States Government 
E. I. Du Pont & Co. 
General Electric Co. 
Packard Motor Car Co, 
Continental Can Co. 
American Tobacco Co, 
John Morrell & Co. 


Here is the point: 
The architect is not responsible for the operation of the plant. 
Well, not often. 


When the Architect is responsible for the uninterrupted up and down : 


stairs transportation— 


Mr. Architect sees to it that Ridgway Elevators are used. 


It is also rather significant that the Greatest Plant Building Architects in the 
country use Ridgway Elevators in their practice. 


This is why you find the greatest concerns in the land 


“HOOK ’ER TO THE BILER’’ . 


Craig Ridgway & Son Co:.” 


Over 3,000 in daily use COATESVILLE, PA. 


o* 


Double Geared 





Direct Acting 
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Continental | 
Can 
Company, Inc. 











_ 


‘Meat Cans 
Pigs Foot Jelly Pans 





Salad Oil Cans 
Peanut Butter Cans 
Frozen Egg Cans 

““Sdéap Cans 


——- — 



















Plain 
ed otal ‘ ’ and 
CHICAGO JERSEY CITY DETROIT Lithographed 
NEW YORK SYRACUSE CANONSBURG, PA. BALTIMORE CLEARING, ILL. : 
The Peppercorn and Diamond Brand Butchers Cutlery 
TRADE MARK fhe World is flooded with Cheap imitations of Butchers’ Knives, many of which Established 
are.of very little use for the purposes for which they are made. Those that pay 1750 
fore) > and wear, giving the greatest satisfaction to the user, are those made from mF come 
9 emu 
peppercorns _ JOHN WILSON’S World-RenownedDoubleShearSteel =, 55, 
os D Which are all Hand Forged and all the modern means of production being observed. THE BEST NOW 
ina They have stood the test for 176 years and the demand is greater than ever. ae oa 

















Skinning 
Knife 
No. 3840 















Works : Sycamore Street, SHEFFIELD, England. Agents - 


H. BOKER & Co., Inc., Duane Street, NEW YORK. 
t= May be obtained from all Storekeepers. 
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—New 
Produced 
at 
New 
Plant 
at 


Niagara Falls, 
New York 


Send your orders to Ar- 
mour and Company 
Branch located in your 
vicinity, or to Main 


Arm ours 


ANHYDROUS 
AMMONIA 


Office, Chicago, Illinois. 





Our Anhydrous Ammonia is manufactured at 
new plant now located at Niagara Falls, New 
York. 


Of all the processes employed in the manufac- 
ture of Anhydrous Ammonia that used in the 
manufacture of ours, is the latest and the best. 


Contamination, present in Ammonia manu- 


| factured under the old method, is not to be found 


in our new product. Do not be misled by state- 
ments to the contrary. 


We guarantee our Anhydrous Ammonia to be 
free from moisture, and impurities that prevent 
maintenance of desired low temperatures, and is 
sold subject to consumer’s test before attaching 
cylinder to machine. 


You want and need the Best Am- 
monia. We have it! Stocks of 50 
lb.,. 100 1b., and 150 1b. cylinders 
carried in all large distributing 
centers. 


ARMOUR AMMONIA WORKS 


Owned and Operated by 


ARMOUR 4nd COMPANY 


GENERAL OFFICES, CHICAGO 
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Quick Chilling of Hogs and Beef 


How many hours is it necessary to let 
hog and beef carcasses hang in the 
cooler ? 

‘ Advocates of modern methods’ of 
chilling say 18 hours is sufficient for 
hogs, and 24 hours for beef carcasses. 

It used to be thought, and this only 
a few years ago, that hogs could not 
be cut under 60 to 72 hours. This was 
later reduced to 36 to 48 hours. During 
the war hanging time for hog carcasses 
was brought down to 20 to 24 hours. 
More recently 18 hours has been found- 
sufficient. ; 

Originally it was believed that beef 
was not ready for shipment until it had 
chilled for 72 hours. Then the time 
was reduced to 48 to 60 hours. This 
was lowered further. to 36 to 48 hours. 
Now it is chilled and shipped in 24 
hours. 

One Reason for Quick Chilling. 

Many packers use‘ the same gang for 
killing and cutting hogs. To keep the 
plant schedule correct where this is 
done, the hogs must be chilled in 18 
hours. It has been demonstrated that 
this can be done by the open brine 
spray system of refrigeration, without 
putting frost in the meat. 

In THE NATIONAL PROVISIONER as 
far back as November 11, 1922, Horace 
C. Gardner, dean of the packinghouse 
engineering fraternity, outlined the pos- 
sibilities of reducing time in chilling 
carcasses. He declared at that time 
that the more quickly carcasses can be 
brought down to a proper temperature, 
the less probability there was of “off” 
results. 

This‘ subject was revived and brought 
up to date in a discussion of “Open 
Brine Refrigerating Methods” by S. C. 
Bloom, in a series of articles in THE 
NATIONAL PROVISIONER of February 9, 
16 and.23, 1924. 

Results to be Gained. 

At that time, Mr. Bloom demon- 
strated that the following results were 
secured through quick chilling: 


Money Saved in Several Ways 
By Reducing Time of Holding 
Carcasses in the Coolers 


1. Working capital reduced by half. 
Daily turn-over in hog coolers reduces 
working capital tied up in carcass prod- 
ucts by 50 per cent. 

2. Speculative hazards are reduced 
by shortening the interval between pur- 
chasing hogs and marketing products. 

3. Superior finish on products. Bac- 
teria have many hours less to work on 
the surface of the carcass before cuts 
go into cure. Thus ‘provisions have a 
superior finish. 

4. Shrink saved exceeds total cost of 
chilling, particularly in cooling of beef 
carcasses. 

Methods of Quick Chilling. 

In a paper presented at a recent meet- 
ing of the Institute of American Meat 
Packers Mr. Bloom showed how the 
chilling time of hogs could be brought 
down to 18 hours, and that for beef to 
24 hours. 

This quick chilling admits the use of 





Quick Chilling Profits 


A total annual saving of $9,230 
was made in a moderate-sized 
plant by chilling hogs in 18 hours 
by a modern system of refrigera- 
tion. 

Savings were as follows: 

Steam for compressor drive, 
$8,675. 

Power for pumping, $525. 

Salt cost, $120. 

Total net saving in operating 
cost, $8,030. 

Annual saving in interest on 
capital tied up in hogs chilled 18 
hours instead of 42 hours, $1,200. 

TOTAL SAVING, $9,230. 

It cost this plant $5,700 in im- 
provements to bring about these 
results. 

These improvements paid for 
themselves and made the company 
$3,530 the first year. Each year 
thereafter the saving was net. 











very high suction pressure on the ice 
machine, thus giving greatly increased 
capacity, with reduced power per ton of 
refrigeration. There is a considerable 
annual saving in salt used, and in the 
cost of power for brine pumping. 

Mr. Bloom believes the spray system 
pre-eminent in the realm of carcass 
cooling, -if properly designed. The de- 
sign, however, is of vast importance and 
has a far-reaching influence on the 
operating cost. 

He discusses the open brine spray 
system and-its place in packinghouse 
refrigeration in the following article. 


Distribution of Refrigeration in 
Packinghouse Coolers and 
Freezers 
By S. C. Bloom, Atmospheric Conditioning 

: Corp. 

The adoption of the modern methods of 
refrigeration which are available and which 
have been well tested in the crucible of 
experience, will save enormous sums of 
money in operating expense, and prevent 
the huge losses which annually result from 
improper refrigeration. 

The item of fuel, because of its magni- 
tude in the total operating cost, is care- 
fully watched, and much effort is spent in 
trying to keep this down. But whether 
fuel cost be much or little, it should be 
remembered that it has no influence on 
the loss of product chargeable to faulty 
refrigeration. 

And it should be added that the fuel 
consumption is greatly influenced by the 
refrigeration. Therefore, in the effort to 
save fuel, the opportunity of so doing by 
investigating the efficiency of the refriger- 
ating equipment should not be overlooked; 
it is an item of large consequence. 

Chilling Time is Reduced. 


Let us examine some of the more im- 
portant advances in packinghouse practice 
which are wholly attributable to improved 
methods and means of _ distributing 
refrigeration. 

It was only a few years ago that hogs 
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were cut 60 to 72 hours after killing. This 
was then reduced to 36 to 48 hours. But 
it took the pressure of a great war to 
further lower it to 20 to 24 hours. Beef 
used to be shipped in 48 to 60 hours; this 
was lowered to 36 to 48 hours. Now it 
is shipped in 24 hours, and properly 
chilled. 

Today the packer who kills. and cuts 
with the same gang must chill his hogs in 
18 hours if he is to keep up his house 
schedule. It can be done, and is being 
done without putting any frost into the 
meat either. And one of the curious 
angles to this is that it admits the use of 
very high suction pressure on the ice 
machine, thus giving greatly increased 
capacity with reduced power per ton of 
refrigeration. 

A Sample of Saving. 

Perhaps a concrete example will best 
illustrate the possibilities of saving money 
by proper attention to the matter of dis- 
tributing refrigeration. 

This is an actual case; for obvious 
reasons the exact figures will not be used, 
but will be pro-rated on the basis of 1000 
hogs per day. This will also facilitate 
comparisons which individuals may. want 
to make’ with their own conditions. 

The plant kills 1000 hogs per day, and 
the hogs are cut after 42 hours—the same 
gang being used for both operations. Thus 
there is a continuous tie-up of working 
capital in 2000 hogs. Figured at. $20.00 
per head this amounts to $40,000.00. 

The condition of the cooler insulation 
and the pipe ratio was such that the ice 
machine had to be operated at 5 Ib. suction 
pressure and required 2.22 H. P. per ton 
of refrigeration produced. 

The plant log showed that the average 
daily refrigeration load for the entire 
year, which included some curing cellars 
and other small spaces, amounted to 83% 


tons. The compressor is steam driven, the, 


engine requiring 35 Ibs. of steam per horse 
power hour. 2 
Ready for Curing in 18 Hours. 

The survey showed that the hogs could 
be chilled ready to cut and go immediately 
into cure 18 hours after killing was com- 
pleted; the first hogs killed being the first 
cut. Thus, only one-half the cooler space 
would have to be kept under refrigeration. 

The cooling system was direct-expan- 
sion ammonia with bunker lofts. It was 
estimated that, with the same identical 
pipe in each cooler, simply rearranged to 
accommodate it to the proposed new 
spray system, 35 lb. suction pressure could 
be carried on the compressor. 

According to the manufacturer, the ice 
machine would develop 83% tons capacity 
at 35 lb. suction pressure when run at 
about 35 per cent of the speed required for 
the same tonnage with 5 lb. suction pres- 
sure, and would require only 1.09 H. P. 
per ton, a saving of 1.13 H. P. per ton. 
The steam saying at 30 cents per 1000 
Ibs. amounts to $8,675.00 per year. 


The cost of power for brine pumping, at 
0.01 per KWH, with 6 KWH input to 
the motor, totals $525.00 per year. 

The salt for 25 deg. salometer brine, 20 
tons per year, at $6.00 per ton, totals 
$120.00. 

The cost of improvements to bring 
about these results was estimated at 
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$5,700.00. This included the alterations to 
the decks, insulating and waterproofing 
them, new insulation on the ceiling of the 
coolers and on one wall of one of the 
coolers, and the rearrangement of the old 
piping. : 

It Showed a Big Saving. 

Summing up the advantages, we have: 

Steam saving for compressor drive 


CO RC oe a2 Ss vo sya as Kaka es $8,675.00 
Cost of power for pump- 
SON RO WELD. 6 sites bins sc $525.00 


SOR ME 8S. 8x sds os 3 F< 120.00 645.00 


Net saving in operating cost (per 

wr} ee ee Pee $8,030.00 
Saving in interest on capital tied 

up in hogs ($20,000.00 @ 6%) 1,200.00 


Total annual saving ......... $9,230.00 

No credit has been taken for saving in 
refrigeration to hold at the proper tem- 
perature the extra cooler space required 
for 42 hour chilling. It can fairly be said 
that the distribution system results in the 
gift .of duplicate ‘coolers, -for it -is- clear 
that if killing facilities were doubled, the 


same compressor would be adequate to 


take the additional load. 
Reduction of Speculative Hazard. 

Another benefit of less tangible form is 
the reduction in speculative hazard,: inci- 
dental to fluctuating markets, through 
shortening by 24 hours the interval be- 
tween the purchase of the hogs and the 
sale of the product. 

In addition by placing the ‘product into 
cure 24 hours sooner, bacteria have just 
so much less time to ‘do their destructive 
work, with the result that fewer losses 
occur and provisions have ‘a superior ap- 
pearance when finished. 

In most plants, the hanging capacity of 
the coolers is the neck of the bottle; and 
in the majority of cases output could be 
increased-with little or no additional over- 
head if only the coolers and ice machines 
had capacity. 

The latent capacity of the existing 
coolers and ice machines in the packing 
plants of this country is enormous, and 
it requires only careful planning to make 
it available. 

Methods. of Refrigeration. 

The methods of ‘distributing refrigera- 

tion in general use are: 





Your Cooling System 


Most hot weather troubles can 
be traced to faulty refrigeration. 


Do you ever have trouble with 
the refrigerating system in your 
plant? 


Do you know how to take care 
of your condensers, brine circula- 
tion, refrigerating machines? 


Is your insulation in~ good 
shape? 


Cold air leaks cost money. They 
will eat you up if you don’t watch 
out! 


Care of a packinghouse refrigerating 
system is plainly and simply described 
in an article on “Refrigeration in the 
Meat Plant,” by a packinghouse master 
mechanic, printed in a recent issue of 
THE NATIONAL PROVISIONER, 


If you want a copy of the article, 
cut out this notice and send it with a 
2-cent stamp to THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chicago. 
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1. Direct Expansion Ammonia 

2. Closed Brine Circulating 

3. Open Brine 

4. Combination Open and Closed Sys- 
tems. 


The first and second methods are 
familiar and require little comment. The 
open brine methods are exemplified by the 
curtain’ system and the spray system. The 
combination system is one in which direct 
expansion coils are continuously defrosted 
by showering them with brine. 

Systems- of distribution also may be 
classified according. to the method of 
producing air circulation, as follows: 

1, Gravity—depending on the difference 

in weight of columns of warmer and 

cooler air. 

Fan blast. 

Inductive—depending on the aspirating 

action of sprays. 

4.. Combination systems—exemplified by 
the split systems, in which part of the 
load is handled by pipe coils in the 
room to be cooled,:the remainder be- 
ing carried by air for ventilation. 


Small System Works the Best. 

The direct-expansion ammonia system 
has a large following. It is simple and 
there is no apparent power expense for 
distribution. For freezers and for main- 
taining temperatures in coolers where 
little product is to be chilled or little 
vapor is to be handled, it is very satis- 
factory. 

Small. systems can be handled to very 
much better advantage than large systems 
with far, flung piping systems and 
hundreds of expansion valves, manually 
operated by temperature men at intervals 
which preclude anything but the roughest 
sort. of adjustment, particularly in carcass 
coolers, where the load _ conditions 
fluctuate through such a large range. Too 
often these men are unskilled, and there- 
fore the control of the quality of the am- 
monia gas coming back. to the compres- 
sors is almost impossible. 

Coils are either over-fed or under-fed 


wn 


was both conditions affect the capacity and’ 


power economy of the machine. It is 
true that suction traps and accumulators: 
mitigate troubles from overfeeding, pro- 
vided proper provision is made for dis- 
posal of the ammonia liquor coming back 
with the suction gas. 


Conditioning of Gas is Essential. 

There is need for apparatus to condition 
the gas properly to compressors, so that 
the evils of superheat can be overcome. 
By proper conditioning, the quality of the 
gas coming to the. machines: caft be kept 
uniformly at the best point, and the dif- 
ficulties with hot and cold rods, packing, 
and ammonia injection can be overcome. 

This would result in large savings of 
ammonia, for it is pretty well established 
that the greatest ammonia loss is at the 
rods. Again, it would absolutely abolish 
the evils which follow from faulty mam- 
pulation of expansion valves. 

One of the crying needs of the refrigera- 
ting industry has been answered in the 
appearance of a device which automati- 
cally feeds expansion coils, brine coolers, 
et cetera, just exactly the amount of 
ammonia they are capable of evaporating. 

Simple Ammonia Regulator. 

It operates on the principle of a thermo- 
static steam trap and is a marvel of sensi- 
tiveness. It operates regardless. of 
changing suction pressure, head pressure, 
variation in cooler temperature, of varia- 
tion in degree of frost coating on the pipe 
coils. 

There is no one today who thinks of 
putting in steam coils, etc., without proper 
traps, yet all these years we have at- 
tempted to regulate by hand the exact 
amount of ammonia which a coil will 
evaporate. These devices obviously con- 
trol gas quality and keep the suction 
pressure at a maximum, with resulting 
economy. 

(Continued on page 44.) 
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What the Institute is Doing this Week 





How to Build An Up-to-Date Meat 
Plant to be Discussed at Meeting 


Other Activities 


1930 MODEL PACKINGHOUSE. 


Plans for a novel and interesting pack- 
ers’ convention feature, which will appeal 
to packinghouse superintendents and 
engineers, and company executives as 
well, were laid at a recent meeting of a 
special committee appointed to decide on 
a program for the joint meeting of the 
Operating and Engineering and Construc- 
tion Sections at the 1926 Institute Conven- 
tion. ‘ 

The committee, of which H. P. Hen- 
schien is chairman, decided to devote a 
full day’s program to “The Model Pack- 
ing Plant in 1930.” Papers read at the 


meeting, according to the tentative plans, 
will cover the location, size, construction 
and equipment of the plant which would 
be built four years from now, together 
with papers describing methods of proces- 
sing in such a plant. 

It is planned to “build” a plant which 
will handle all classes of livestock, thus 
making the discussion valuable to every 
packer. The following are members of 
the special committee: H. P. Henschien, 
chairman, R. F. Eagle, S. C. Frazee, H. J. 
Koenig, W. Lee Lewis, C. R. Moulton and 
H. D. Tefft. 

peur” Seen 


FALL REGIONAL MEETINGS. 


Members of the Institute’s Regional 
Committee in whose regions meetings are 
scheduled have approved enthusiastically 
the plan to hold the regular bi-monthly 
regional meetings in September instead of 
August, and to combine the meetings 
scheduled for the fourteen different cities 
into four large meetings. 

Letters received at the Institute offices 
from the regional chairmen indicate that 
a large attendance can be expected at each 
meeting, since the vacation season will be 
practically over by that time, and the 
meetings will be held just a few weeks in 
advance of the Institute’s annual conven- 
tion. 

Meetings will be held in Cleveland, Phi- 
ladelphia, Louisville, Chicago, and some 
city in Iowa or Minnesota. The meeting 
at Chicago will be held on September 10; 
at Cleveland, on September 13, and at 
Philadelphia, on September 14. Dates for 
the other meetings have not been definite- 
ly selected, but will be announced soon. 

on 


RADIO TALKS ON MEAT. 


The following program of radio talks 
on meat will be given during the: latter 
part of July: 

Station KYW, Chicago, 5:15 P. M., 
Mon and Thursday: 

July 19, “Sir Loin Visits Porter House.” 

July 22, “Sausage Links Hunger and 


Satisfaction.” 

July 26, “Mock Duck Is No Quack 
Meal.” 

July 29, “Meat the Summer with a 
Smile.” 


each Thursday: 
July 22, “Sausage Links Hunger and 
Satisfaction.” 
July 29, “Mock Duck Is No Quack 
Meal.” 
Station WHAD, Milwaukee, 11:15 A. M. 
each Wednesday: 


July 21, “Sausage Links Hunger and 
Satisfaction.” 

July 28, “Mock Duck Is No Quack 
Meal.” 

Station WDAF, Kansas City, 6:15 P. M. 
Wednesday: 

July 21, “Sausage Links Hunger and 

Satisfaction.” 

This radio program was established by 
the Department of Retail Merchandising 
of the Institute, with the aid of the vari- 
ous Meat Councils. Thousands of meat 
recipe booklets have been distributed to 
persons listening to the talks. 

Packers’ salesmen should ask dealers 
to pass the word along to consumers to 
“listen in” and learn about meat’s health- 
fulness in the diet. In some cities dealers 
post placards in their stores, calling at- 
tention to the talks. These dealers know 
that the information given in the talks is 
valuable, and that it will make better cus- 
tomers and tend to make more and better 
business. 

to 


TALKS ON OPERATING TOPICS. 

Talks given at the recent meeting of the 
Institute’s Operating Section will be issued 
soon to member companies of the Insti- 
tute in booklet form. These six talks were 
devoted to timely subjects of interest to 
operating men. 


of the Institute 


STORY OF LIVESTOCK LOSSES. 

As a part of their never-ending drive 
to reduce losses to packers and livestock 
producers resulting from bruised meat, 
the Western Weighing and Inspection 
Bureau and the Committee on Livestock 
losses of the Institute of American Meat 
Packers have offered an excellent elec- 
trical exhibit to the management of eleven 
livestock fairs and exhibitions which will 
be held in the late summer and fall. 

The purpose of the exhibit is to illus- 
trate forcefully to livestock producers the 
loss which arises when hogs and other 
meat animals are bruised in handling in 
shipping. 

It consists of a well-finished cabinet, 
8’ wide x 10’ high. On a screen in the 
center of the exhibit a man is shown with 
an illuminated club with which he strikes 
the back of a hog. This action is fol- 
lowed by a flash which illuminates side 
panels, showing the résult of the blows 
upon the flesh of the hog and cattle. At 
the top are pictures of the meat animal. 

In the back of the picture is a machine 
which projects a continuous stream of 
electrically lighted words from the ani- 














HOW TO SAVE MEAT LOSSES AS TOLD IN PICTURES. 
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mal’s mouth. About 900 letters are shown, 
and then the wording is repeated. On 
one side of the exhibit a continuous mo- 
tion picture machine shows through a 
screen a repeating film on livestock ship- 
ping. On the other side there is a con- 
tinuous lantern slide machine which de- 
scribes improper and proper methods of 
handling livestock. 

Although comparatively new, the ex- 
hibit has been shown before hundreds of 
livestock authorities and its effectiveness 
has been highly commended. 

cee aE 
NO HOT WEATHER LET UP. 

Hot days are no excuse for a sales let- 
up, according to an article in the July 
number of “Meat Trade Topics,” a leaflet 
for meat salesmen issued monthly by the 
Department of Retail Merchandising of 
the Institute. The article continues: 

“Cool, crisp weather naturally makes us 
peppy; we feel the urge of effort; it shows 
in the sales, and in our general disposition. 
But, there is no reason we should hold 
back in the harness because warm weather 
is prevalent. Here is the whole key to 
the situation: 

“Meat is just as mnecessary—and as 
nutritious and appetizing—in hot weather 
as in cooler temperatures. Why should 
salesmen or retailers retard the consump- 
tion of meat by indifference in selling one 
of the greatest food commodities in the 
world? 

Should Put Effort Into Sales. 


“If retailers would put as much effort 
into their summer sales as they do in con- 
vincing themselves to close half days on 
account of the heat, there would not be 
so much cry about ‘laying off of meat in 
the hot weather.’ 

“Many salesmen and dealers are apt to 
measure their own activities during the 
summer by those of their competitors. 
They both reason that if their competitors 
are not beating them on sales, why should 
they exert themselves. This is not a 
wholesome mental attitude to take toward 
an industry in which so much capital is 
involved; or toward a public which is the 
outlet for the products of the third largest 
industry. 

Snap Into Action. 

“Any salesman or retailer who has 
gumption enough to rouse himself out of 
the slough of mediocrity can remember 
this summer by increased sales, and not 
by lassitude and hot weather. Look around 
you and determine which methods you in- 
tend to use in stimulating a hitherto slug- 
gish summer trade to one of normal 
winter proportions. 

“Something novel must be done to make 
the dealer and customer sit up and take 
notice. Possibly it will take the form of 
a picturesque window display of cold 
meats for hot weather. 

“At any rate, snap into it, and put over 
your’ quota during July and ‘August. Trade 
you develop now "will stick with you when 
the fall season arrives. Good luck to 


you! 
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SERVING THE EXPORTER. 

In a bulletin to exporting members of 
the Institute several items of interest to 
their foreign departments were trans- 
mitted at the suggestion of the Committee 
on Foreign Relations and Trade, of which 
Charlies E. Herrick is chairman. Some of 
the items are given here. 

CASING EXPORTED TO AUSTRIA. 

‘Translations sent by a member firm of 
official statements of the Austrian Minis- 
try of Agriculture and Forestry received 
by the branch in Austria state: 

“1, 2h of casings of other 
than European origin can only be made 
on special permission for each shipment 
after proof has been furnished that the 
goods are from animals free of disease.” 

“2. The proof required must be either 
an official and veterinary certificate or 
statement to this effect certified by the 
respective consulate or issued by the 
same; the affidavit suggested cannot be 
considered as for the pur- 
pose.” 

CERTIFICATES FOR CZECHO-SLOVAKIA, 

The Institute’s Washington represent- 
ative reports that the Department of Com- 
merce has been officially notified by the 


import 


satisfactory 


Czecho-Slovak legation in Washington 
that, effective at once, all shipments of 
“hog’s fat, lard and bacon” entering 


Czecho-Slovakia must be accompanied by 
an official certificate of origin issued by a 
Czecho-Slovak counsul. Products already 
on the way are specifically excepted. 
Shipments must be accompanied by an 
affidavit and that the visa fee in each case 
will be $2.50. This fee, the Committee 
states, should be added to seller’s invoice, 
as it is a charge made necessary by re- 
quirement of ‘the country of destination. 

A recent Czecho-Slovak Act of Parlia- 
ment makes the following reductions in 
import duties: Lard and bacon, 150 crowns 
per 100 kilos to replace the former sliding 
scale. Margarine, 210 to 105 crowns per 
100 kilos. 

DUTY ON LARD IN FRANCE. 

The manager of the Paris branch of a 
member company has furnished a revision 
of the rates payable on imported pure lard 
as follows: Duty 46.80 francs, plus 50 
francs per hundred kilos now importation 
tax, making a total duty on lard of 96.80 
francs per 100 kilos. 

GERMAN IMPORTED MEAT QUOTA. 

Official information from Berlin is to 
the effect that the quota for German 
frozen meat imports may be enlarged. 
There has been agitation to have the 
quota enlarged or to have the limitation 


- entirely abolished. 


METRIC SYSTEM IN GREECE. 
Announcement is officially made that 
the metric system will be the sole legal 
system of weights and measures in Greece 
from April 1, 1927. 
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GOVERNMENT MEAT BIDS. 

Tentative specifications of the United 
States Veterans’ Bureau for the purchase 
of meat products have just been issued by 
the Institute to its members at the request 
of the Bureau. Opinion of the industry 
is solicited on these tentative specifica- 
copies of which may be obtained 
from the Institute or the United States 
Veterans’ Bureau, as well as on the fol- 
lowing points: 

“1. Bids.—According to present plans, 
the Veterans’ Bureau intends to ask for 
bids to supply each of 54 hospitals and 
also for “aggregate bids” to cover all 54 
hospitals. 

“The Bureau will add up the amounts 
of the lowest bids for each place and will 
include in this addition the bids of firms 
making aggregate bids in whatever places 
these bids are the lowest offered. The 
total obtained by adding these sums will 
be compared with the aggregate bid. If 
the aggregate bid is larger, the individual 
low bidder at each place will get the con- 
tract for that particular place. 

“If the aggregate is lower than the total 
of the individual bids submitted for each 
hospital, the Veterans’ Bureau would give 
this bidder the business for all 54 hos- 


tions, 


pitals. 
“To illustrate: A few days ago the 
Veterans’ Bureau got bids on certain 


quantities of cooking fats for each one 
of the 54 hospitals. The total of the low 
bids was $16,000. There were two aggre- 
gate bidders. One of these bid $14,000; 
the other $10,000. The Veterans’ Bureau 
accepted the bid at $10,000. 

“When bids are asked for on several 
different meat products at the same time, 
the Bureau will add the lowest amounts 
bid on each product at each point and 
then will combine the figures obtained in 
this way at all 54 points. This figure will 
be compared with the aggregate bid. If 
it is lower than the aggregate bid, the 
Veterans’ Bureau would give the business 
to the lowest bidders at each place. If, 
however, an aggregate bid was lower, the 
Veterans’ Bureau would accept it. 

“2. Length of Contract—The Bureau 
favors a contract for 60 days. 

“3. Interval between award of contract 
and beginning of delivery.—It is suggested 
that 30 days be allowed between the 
awarding of the contract and the begin- 
ning of delivery.’ 

Packers who may have suggestions on 
these points are urged to write promptly 


to Mr. C. Harris, of the United States 
Veterans’ Bureau, Washington, D. C. 
BEI VE i 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York for 
week ending July 10, 1926, are reported 
officially as follows: 











Cattle. Calves. Hogs. Sheep. 

Jersey City ......... 3,502 9,256 3,835 36,073 
WIOW TGEE cccvvsvces 2,474 1,179 oe 4,881 
Central Union ....... 871 3,018 12,337 711 
per rr 6,847 13,453 16,272 41,665 
Previous week ...... 9,249 15,218 20,035 47,386 
Two weeks ago .... 8,530 15,992 20,181 44,331 











The Reco, 
SrorAni. 


Swenson Evaporator Company 


Our Experiment Station at Ann Arbor is equipped to make tests on a 
commercial scale (under the direction of Prof. W. L. Badger) on 


SWENSON EVAPORATORS- 


ized Standard 
By-Product Liquors 


a-moderate charge. 


(Subsidiary of Whiting Corporation) 


problems involving evaporation, crystallization, heat transfer, etc., at 


HARVEY, ILL. (Chicago Suburb) 
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It Just Takes Salesmanship 

A good deal is being said about gasoline 
cheating the dining-room table, especially 
the meat item of the meal. 

Two reasons are assigned for this. One 
is that so much money is being spent for 
motor cars and their upkeep that other liv- 
ing costs must be cut, and one place 
for retrenchment has been at the meat 
market. A second reason advanced is that 
the housewife is so anxious to go for her 
afternoon or evening spin that she will 
not take the time to prepare meat, but uses 
either “ready-to-serve” meats or a meat 
substitute. 

There is a way around each of these 
difficulties—if they actually exist. If the 
amount spent on meat is being cut, then 
this offers the meat retailer an excellent 
field for the sale of the less expensive 
cuts. 

If the housewife’s budget has become 
limited, she will be only too glad to find a 
way she can feed her family iust as well 
on less money. 

For instance, she can be educated to 
chuck and rump roasts instead of prime 
rib; to flank and round steaks instead of 
porterhouse and sirloin; to stewing lamb 
instead of chops; to a boned shoulder of 
lamb or veal instead of leg for roast; to 
picnics instead of hams; and to a wider 
usage of livers, hearts, etc. 

The housewife who cuts down on her 
meat supply because her time is limited 
is the one who offers the retailer an op- 
portunity to improve his trade in all kinds 
of quality sausage, chops, steaks and 
“ready-to-serve” meats. This is the type 
of customer on whom he can rely to buy 
his more expensive meats passed up by 
the housewife who has less money to 
spend. 

If the retailer handles only the best of 
sausage, he will be able to develop a nice 
“repeat” business for himself. Buyers 
don’t want steaks and chops or ham all 
the time, and they don’t expect to get 
any of these cuts cheap. 

Neither will they expect to get good 
sausage cheap. It would be a welcome 
diversion in their “ready-to-serve” or 
quickly-served meats. 

The big thing is for the retailer to study 
his trade. 
tomers and their needs. 

He won't offer a chuck roast to the 


He will soon learn his cus- 


woman to whom price is not an item, and 
He will 
offer her the high-priced quickly-served 


then say he can’t sell chucks. 


meats, just as he will offer the woman 
with limited budget high quality but less 
expensive meats. 

The packer salesman who believes he is 
meeting sales resistance attributable to 





21 


the automobile can point out to his deal- 
ers ways to study their trade and find an 
outlet for all grades and classes of prod- 
uct. 

It is just one more way to demonstrate 
that selling is an art and not a routine, 
and that the salesman—either packer or 
retailer—must be “on his toes” all the 
time. 

The public would rather have meat than 
a meat substitute. The business is there, 
and good salesmanship will get it. 

RNY iter 


Margarine Shows Them How 

Oleomargarine has been gaining steadily 
in popularity, and the dairy interests are 
complaining that the price of butter con- 
tinues to be affected by the rapid growth 
of the margarine industry. 

An indirect compliment is paid to the 
selling ability of margarine manufacturers 
when it is suggested by the news depart- 
ment of one large farm organization that 
“if the butter industry wants to learn how 
to present an attractive picture of a food 
product to the buying public, certain manu- 
facturers of iilieemiae are now show- 
ing them the way.” 

This statement is followed by statistics 
of manufacture of margarine for the first 
five months of the year, and the prediction 
that the year’s output of this product will 
be 14 per cent that of butter. 

Margarine has had a long and severe 
struggle, but it is a wholesome nutritious 
food and is coming into its own. It is very 
doubtful if it has had an effect on butter 
prices, certainly not to the extent with 
which it is credited. 

The adverse influence has come from 
low-grade butters, not from a high-grade 
product like margarine. 

a oe 


For Cooperative Marketing 

The cooperative marketing of livestock, 
as well as other farm products, has be- 
come such an important matter that a 
division of cooperative marketing has 
been created in the Bureau of Agricultural 
Economics of the U. S. Department of 
Agriculture. C. L. Christensen has been 
placed at the head of this work. 

Through this new division the depart- 
ment will be able to give the same atten- 
tion to the development of cooperative 
marketing among farmers as has been 
extended to problems of production. 

This is a forward step on the part of 
the department, and one that will be wel- 
comed by packers and farmers alike. Any 
method of marketing that tends to reduce 
marketing costs, as the cooperative system 
seems to do, should be encouraged in 


every way possible. Government study 


and attention will be a big help. 
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PRACTICAL POINTS FOR THE TRADE 


Planning a Sausage Plant 


A Western sausage maker is planning 
a new model sausage plant and wants 
some good pointers on the construction 
of such a plant. He says: 


Editor The National Provisioner: 
We have decided to build a new sausage manu- 
facturing plant. The new plant will have a frontage 


of 66 feet and extend back 60 feet. It will be a 
single story building. 
We would very much appreciate any informa- 


tion or suggestions you might be able to give us 
regarding plans, specifications, smokehouse construc- 
tion, ice box construction, floors, side walls, etc. 

The new plant will be equipped with new machinery 
throughout and we would welcome suggestions along 
this line also. We want a modern plant with 
facilities for proper handling of our product. 

The inquirer is planning to build a new 
and up-to-date sausage plant, modern in 
every particular and with facilities to 
properly handle the product. 

This sausage maker would be wise if he 
will secure the services of a competent 
architect, familiar with best facilities in 
sausage factories, to submit plans and 
supervise the construction of the building. 

From the practical standpoint there are 
some important matters to be taken into 
consideration and which the architect 
must constantly have in mind. 


Sanitary Arrangements Important. 


First of all, the sanitary conditions must 
be uppermost in mind, as relates to floors, 
side walls, manufacturing room, cook 
room, etc. 

There should be a separate room for 
the preparation of casings and a small 
cooler for storing casings. The odor of 
casings is somewhat offensive, although it 
is a natural odor, so that it is necessary 
to protect the meats as they absorb odors 
very quickly. 

The cook room should have ample venti- 
lation overhead and plenty of light and 
good sewerage, so that water can drain 
off. Have the floors pitched to the 
sewers, so that the water will not stand 
on the floor and create odors. 

Plans for Coolers. 

In regard to coolers, it is recommended 
that there be a cooler for the raw meat 
and another cooler independent of this 
for the finished product. 

The storage cooler for raw meats should 
be supplied with enough refrigeration to 
maintain 34 to 36 deg. temperature. The 
cooler for the finished product should 
carry about 45 degs. temperature. It is 
generally considered better not to use 
brine coils in this cooler, to avoid con- 
densation that will naturally arise from 
the warm product, even though it is pre- 
chilled before taking to cooler. 

The installation of a large rotary fan, 
that will blow through the brine coils of 
the raw meat cooler and pass into the 
cold air ducts and supply the cooler for 
the finished product with dry cold air, 
is a good plan. Product will keep much 
better under these conditions than it will 
with direct expansion coils, and at the 
same time the fan operating in the raw 
meat cooler will leave moisture there and 
give better results. 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


The raw meat cooler should be so ar- 
ranged that product can be conveniently 
taken to the manufacturing room. The 
cured sausage meats are usually taken 
from the cooler, brought into the manu- 
facturing room, put through the hasher, 
cutter and mixer and then into the stuf- 
fers. 

An overhead track can be located at 
the stuffing table, or if there is more than 
one table, between the tables, so that the 
link sausage may be easily placed on the 
carrier and conveyed to the smokehouses. 

After the product leaves the smoke- 
houses it passes to the cooking room, and 
this should be conveniently located to 
avoid wasted effort. 


Smoke House Plans. 

The size of the smokehouse will depend 
on the capacity of the plant. This is one 
place where the judgment of a competent 
sausage factory architect is essential so 
that certain principles of construction be 
followed to secure best results in manu- 
facturing. 

The walls of the smokehouses should 
be at least 13 in. thick, to retain the heat 
as long as possible. Doors and openings 
should be of sufficient width to allow the 
widest smokehouse carrier used to pass 
through them easily. A double roof or 
a false ceiling is also required to avoid 
condensation on the roof of the smoke- 
house during winter, when there is heavy 
snow. 

Wooden timbers should be avoided as 
supports for track hangers. “I” or channel 
beams should be provided for this pur- 
pose. Care should be given to the ar- 
rangement of the tracking in the smoke- 
house, for the most convenient handling 
of the carriers. 

When the smokehouses are only one 
story high, a large skylight in the roof 
and windows on each side of the corridor 
remove the smoke quickly. 


[Most large sausage machinery and equip- 
ment companies advertising in THE NA- 
TIONAL PROVISIONER are in position to 
suggest plans for sausage factories, equip- 
ment required, proper refrigeration and the 
right kind of smokehouses. An inquiry to 
any one of these companies would doubtless 
command immediate attention.] 





Making Sausage 


Sausage-makers, small or large, 
are invited to use this department 
of THE NATIONAL PROVI- 
SIONER in obtaining informa- 
tion concerning the formulas, 
methods or details of operation. 
Questions will be answered 
promptly and in as full detail as 
possible. General articles on the 
subject of sausage-making also 
will be published from time to 
time. 

Address your inquiries, sugges- 
tions or criticisms to THE NA- 
TIONAL PROVISIONER, Old 
Colony Building, Chicago, III. 

















Tomato Sausage 


Here is another sausage maker who has 
proved that making good sausage pays. 
He has not been in the business long, but 
he makes it good and he has a constantly 
increasing trade. 

He wants to add new lines, and says: 
Editor The National Provisioner: 

I specialize in pure pork sausage. Absolutely all 
pork, without water, cereal or beef, and am proud 
to say that I am enjoying a very fine business. 

I have installed a very beautiful refrigerator dis- 
play counter with ice machine, and _can display 
fresh sausage in hot weather as well as cold. Last 
summer was the first time I tried to sell sausage 
and did very well. I think that this summer will 
be better. 

I make sage, celery and plain sausage, but have 
heard of tomato sausage. Thought perhaps you could 
send me a recipe for this kind of sausage. 

A recipe for tomato sausage which gives 
an excellent product is as follows: 

Meats: 

50 lbs. fresh lean pork trimmings 

20 Ibs. fresh retrimmed veal 

15 lbs. fresh cracker meal 

15 lbs. jowl fat free of rind 

6 No. 3 cans tomatoes. 
Seasoning: 

2% Ibs. salt 

2 oz. saltpeter 

6 oz. sugar 

6 oz. white pepper 

2 oz. Jamaica ginger 

2 oz. nutmeg 

1% oz. marjoram 

Dissolve salt and seasoning in 2 gals. ice 
water. 

Chop the meat through % in. plate of 
Enterprise hasher, then add the spice and 
ice water and the six No. 3 cans of toma- 
toes. 

Put the chopped meat and seasoning in 
the mixer and mix for 2 minutes. Then 
spread in piles 8 inches thick on table or 
in pans in cooler and leave overnight. 
Temperature of the cooler must be 36 
degs. 

The next morning take the meat to the 
silent cutter, add 5 lbs. crushed ice and 
the 15 lbs. cracker meal. Chop for 5 min- 
utes, but be careful not to get the meat 
warm in the chopper. Then take to stuffer 
and stuff in medium hog casings. Do not 
stuff too tight, but about like regular pork 
sausage. 

Hang on truck, being careful that the 
sausages do not touch, and put them in 
the drying cooler at about 42 degs. F. 
After they are dry, put them up in 5 and 
10 Ib. buckets and put back in the cooler 
at 36 deg. temperature. 

This sausage must be sold fresh. 
have too much on hand. 

It should be fried in butter over a slow 
fire. No sage should be put in this prod- 
uct, as it takes the tomato flavor away. 

These directions, carefully followed, 
produce a very delicious sausage. 


ae 


How are the various kinds of edible beef 
offal handled on the killing floor? Ask 
“The Packer’s Encyclopedia,” the “blue 
book” of the meat packing industry. 
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Methods of Drying Blood 


Blood is an important by-product of the 
packing industry. Its careful and quick 
handling are important to retain its am- 
monia content and thus increase its market 
value. 

An Eastern packer wants to know the 
best methods of making dried blood. He 
says: 

Editor The National Provisioner: 

What is the best method used at the present time 
to cook and make dried blood? How long should it 
be cooked? 

Should it be pressed, then dried? What kind of 
dryer is best suited for that purpose? 

The inquirer wants to know the best 
methods used in making dried blood. 

The liquid blood is collected from the 
killing floors and brought to the cooking 
tank as soon as possible, care being taken 
that no dirt or foreign matter gets into the 
blood on the killing floors. 

Where possible the blood should flow 
directly to the cooking tank by gravity, 
but where this is not possible it is pumped 
to the cook tanks. 

Method of Handling. 

The blood is first sent to a coagulating 
tank, which is usually a cylindrical cone- 
bottom tank fitted with an open steam line 
in the center bottom of the cone. When 
the tank is filled, open steam is turned in 
and the contents are cooked until they 
possess about the consistency of liver. 
They are left to stand until the water sepa- 
rates from the coagulated mass, the water 
settling at the bottom of the tank. 

In cooking blood the tank should not be 
more than half full, as it expands quickly 
and will run over. Where the quantity of 
blood is small, it can be cooked in a deep 
narrow tank so that the steam can thor- 
oughly agitate it while cooking. If the 
volume of blood is large, mechanical agi- 
tators may be used. 

The blood should be thoroughly coagu- 
lated after cooking 30 minutes. 

The water in the bottom of the tank is 
drawn off. In some plants it is pumped 
to evaporators where it is concentrated, 
but this depneds on the volume of produc- 
tion, as the expense of doing this is some- 
times considerable. 

The coagulated blood is then placed in 
presses, similar to those used for pressing 
tankage, and most of the water pressed 
out. Press cloths used for blood are of 
finer weave than those used for ordinary 
tankage, in order to prevent waste. 

The pressed blood is then placed in dry- 
ers similar to the tankage dryers. Differ- 
ent types of dryers are adaptable for this 
purpose. The dry blood is then ready for 
use as blood meal, or to add to feeding 
tankage. 

The lower the drying temperature of the 
blood, the less the ammonia losses. This 
is important, as the tankage or fertilizer 
value is based largely on the ammonia 
content. 

Handling Smaller Quantities. 

If.the expense of pressing the blood is 
found to be too great, because of lack of 
volume, pressing can be omitted and the 
coagulated blood can be placed directly in 
the dryer along with other tankage, or it 
can be dried separately in the tankage 
dryer and mixed with the tankage after- 
ward. 
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Blood should be handled rapidly and 
cooked fast to avoid ammonia losses as: far 
as possible. After drying and sacking, the 
blood should be allowed to thoroughly cool 
before piling the sacks, to avoid further 
ammonia loss. 


a fe 
Casings in Hot Weather 


A sausage manufacturer wants to know 
the right way to handle casings for use 
during the summer time. He says: 

Editor The National Provisioner: 

How should casings be handled in hot weather for 
summer sausage when you have to prepare them the 
day before stuffing and you have no cooler to keep 
them overnight? 

These ings—beef middles, beef bungs, rounds 
and others—have to be turned, washed and cleaned 
the day before stuffing, and in big quantities, 

I will appreciate any help you can give me. 

. The proper way to handle sausage cas- 
ings in hot weather is to thoroughly salt 
the casings after they have been turned, 
washed and cleaned and then hold in 
cooler temperatures until used. 

The inquirer states he has no cooler for 
carrying the casings, and would like to 
know if casings can be handled in hot 
weather for summer sausage without re- 
frigeration. 

It is a great risk to attempt to do so, 
especially for summer sausage. There 
should be a separate cooler for all sausage 
casings, as they are an inedible product 
under government rules and regulations 
and can not be carried in the same cooler 
with meat products. Chilling the casings 
and keeping them in cooler temperatures 
is very essential, especially in hot weather. 

If casings are left out of the cooler and 
exposed to the heat, bad results may be 
expected in the sausage. The safe pro- 
cedure, particularly during the summer 
months, is to find some means of holding 
casings in cooler temperatures. 


Full instructions for handling beef, sheep 
and hog casings can be secured by subscrib- 
ers by sending a 2c stamp for each set of 
instructions, with request to THE 
TIONAL PROVISIONER, Old Colony Bldg., 
Chicago, Ill. 








Handling Casings 


Do you know how to handle hog 
and sheep casings? 

It means profit to you if you do, 
and LOSS to you if you don’t. 

Complete directions for hand- 
ling both hog and sheep casings, 
all the way from the killing floor 
to the storage room, have been 
prepared by THE NATIONAL Pro- 
VISIONER. They are invaluable to 
the packer who wants to handle 
his casings in the right way. 

Either or both of these may be 
had by subscribers, by sending in 
the attached coupon, together with 
a 2c stamp. 
The National Provisioner: 

Ola Colony Bidg., Chicago, IL 

Please send me directions for handling 
_ casings, 

(Cross out one not wanted.) 


Name ...ceseeees Cc ccccccccccccccccccccce 
Btreet wccccccccccccccccccccscccccccccccce 


CUY wccccccccccccccccscccccccccsceecccsces 


Enclosed find 2 cent stamp. 
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Brands & Trade Marks 


In this column from week to week will 
be published trade-mark applications of in- 
terest to readers of THE NATIONAL PRO- 
VISIONER which are pending in the United 
States Patent Office. 

Those under the head of “Trade Mark Ap- 
plications’ have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 

















TRADE MARK APPLICATIONS. 


Millar’s, Front Royal, Va. For hams 
and bacon. Trade Mark: MILLAR’S 
STONEWALL BRAND. Application 
serial No. 230,495. Claims use since April 


2, 1926. 





G. H. Lynen & Co., Inc., New York 
City. For canned corned beef. Trade 
Mark: IRISH TURKEY. Application 
serial No. 231,155. Claims use since March 
16, 1926. 








ONE WAY TO REDUCE LOSSES. 


Packers at South St. Joseph, Mo., paid 
$2,291.40 in premiums during the month 
of June for hogs shipped from accredited 
tuberculosis-free territory in Kansas, 
Iowa and Nebraska. This premium was 
paid on 8,499 hogs. Of this number only 
5 carcasses were condemned as unfit for 
food, and the same number were sterilized. 

The offer of the packers made some 
time ago to pay a premium of 10c a 
hundred lbs. for hogs from territory ac- 
credited as free from tuberculosis is hav- 
ing its influence. The great loss—running 


into millions of dollars per year—suffered 
by packers in the past through condemna- 
tions from tuberculosis now bids fair to 
be gradually overcome through the com- 
bined effort of government agencies, live- 
stock exchanges and packing interests. 


PRAGUE SALT TRADE MARK. 

Applications for use of the trade mark 
“Prague Salt,” which was filed on March 
11, 1926, by the Griffith Laboratories, 
Chicago, was granted by the U. S. Patent 
Office on May 25, 1926, registration No. 
213,483. An interference order has been 
applied for against others using the trade 
mark “Prague-Hansa” as applied to curing 
salt. 

ao 

Carcass beef sells chiefly on its good 
looks. What ruins the looks of a car- 
cass? How should the carcass “split- 
ter’ work to prevent this? Ask THE 
BLUE BOOK, the “Packer’s Encyclo- 
pedia.” 








THE NATIONAL PROVISIONER 


When they discarded the 


barrel and put biscuits in 


packages— 


—they did so for many reasons. The experi- 
ences of National Biscuit, National Sugar Re- 
fining, Heinz and scores of other food packers 
have taught that, sales totals never obtained 
when their products were sold in bulk, can be 
obtained through the use of the package. The 
package identifies their product—it causes the 
consumer to ask for the same “branded” foods 
repeatedly. Let the KLEEN KUP, the correct 
sausage meat package, identify your product— 
it will place your product among the outstand- 
ing packaged food successes. Packaged foods 
are the best sellers—they win in a competitive 
market—they increase sales volume—they earn 
greater profits. 


The Package That 
Sells Its Contents 


will assist you in creating a demand for your 
“packaged brand” and will lead to nation-wide 
sales and prestige. 


MonoGervice G. 
NEWARK NEW JERSEY - 
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A Page for the Packer Salesman 


Making Collections 


What One Packer Tells His Sales- 
men About It 


The question of making collections is 
a vital one from the standpoint of both 
the salesman and the sales manager. 
It presents many difficult angles, each 
of which must be considered carefully 
in determining just how this matter 
should be handled. 


A number of comments have 
already been received on the article 
on “Packer Salesmen and _ Collec- 
tions,” which appeared in the issue of 
June 12. Here is what one packer 
tells his salesmen about the impor- 
tance of making collections promptly : 


To All Salesmen: 

At the time we make our sales to the 
trade wé likewise want to be sure that we 
sell our terms as well as our merchandise. 

Each sale is a separate contract. We 
agree to sell and the customer agrees to 
buy, and the sale is made on our pre- 
scribed terms. 

When we have carried out our part of 
the contract, having given quality and 
service at the prices agreed upon, then it 
is an obligation on the part of the cus- 
tomer to pay our account according to 
our terms. 

And it becomes one of your duties, as 
our representatives, to see that these pay- 
ments are made as close to the maturity 
date as possible. 

Prompt collections offer one method of 
speeding up turnover, and we must never 
overlook the influence of fast turnover 
upon our profits. 

a 


IT PLEASED THE CREDIT MAN! 

Here is what the credit manager for one 
of the smartest packers thought of the 
article on “Packer Salesmen and Collec- 
tions” which appeared on the front pages 
of THE NATIONAL PROVISIONER of June 12: 
Editor THE NATIONAL PROVISIONER: 

As a credit man, thanks very much for 
the well-timed article on “Packer Salesmen 
and Collections” which appeared in the June 
12th issue of THE NATIONAL PROVISIONER. 

I believe this is the first time that an 
item of this kind “made the front page” 
in your interesting magazine. I will cer- 
tainly make it a point to see that our 
salesmen read it. - 

There is no doubt money is virtually 
the life-blood of a business, and the ebb 
and flow of collections should be given 
careful consideration. 

Keep up the good work! I am certain 
every credit man in the industry is ready to 
slap you on the back for this splendid series 
of articles. 

Very truly yours, 
J. E. Watsa. 
— ee 
KNOW WHEN TO STOP. 

Mark Twain, the famous humorist, went 
to church one Sunday and heard a mis- 
sionary talk. In his report of the address 
he lays convincing emphasis on the im- 
portance of knowing when to stop. 

“He was the most eloquent orator I 
ever listened to,” writes Mark Twain. 


” 


“He painted the benighted condition of 
the heathen so clearly that my deepest 
passion was aroused. I resolved to break 
a lifelong habit and contribute a dollar 
to teach the gospel to my _ benighted 
brethren. 

“As the speaker proceeded I decided to 
make it five dollars, and then ten. Finally 
I knew it to be a duty to give to the 
cause all the cash I had with me—twenty 
dollars. 

“The pleading of the orator wrought 
upon me still further and I decided not 
only to give all the cash I had with me, 
but to borrow twenty dollars from my 
friend who sat at my side. That was the 
time to take up the collection. 

“However, the speaker proceeded, and 
I finally dropped to sleep. When the 
usher awoke me with the collection plate, 
I not only refused to contribute, but am 
ashamed to state that I actually stole 
fifteen cents.” 

This is an old story, but it is worth re- 
peating because it brings out an impor- 
tant point in sales psychology—choose the 
right time to close—Old Hickory Smoke. 

apenas 
DEPENDABLE QUALITY. 

Here is how one packer impresses his 
salesmen with the high quality of his 
product: 

“Mankind for ages has said, “As de- 
pendable as the tides!” The tides, rising 


and falling, are as regular as the sun and 
moon which govern them. 

“Our hams and bacon also have a repu- 
tation for dependability. To that end we 
are untiring in our efforts. We take a 
just pride in seeking for ourselves a 
merited reputation for dependability. 

“That is one reason why many of our 
dealers have been with us for nearly 40 


years. 
eee ieee 
THAT’S NO WAY TO TALK. 

Old Timer—When I die I don’t want to 
vo to heaven. 

New Hand—Why not? 

Old Timer—Because business 
gone to.... well, the other place! 


has all 





Talks With Salesmen 


II—Selling the Full Line. 


To the “Old Timer” and the 
Packing House Salesman: 


New 


How often has your Sales Manager 
pleaded with you to sell “the full 
line’ of products? 

There isn’t a salesman who steps on 
the road equipped with as varied a 
line of products to sell as you do. 

Remember this point: Your “cost to 
sell” follows you around all day. The 
more items you succeed in placing on 
the order blank, the more this item of 
cost is minimized. 

Glance around the store or meat 
market you happen to be in. You will 
find it easily possible to induce your 
customer to buy by suggesting items 
appearing in your price list. 

Don’t be the common or garden va- 
riety of salesman, “an order taker.” 

Be helpful; your trade will ap- 
preciate any interest you show. 

Also keep in mind that the Boss de- 
sires even small orders for “cooked 
specialties.” which usually carry a 
fairly good margin of profit. 

Here’s a thought for you: Most of 
the successful Branch House Man- 
agers of today were “full line” sales- 
men before they were promoted. 











A Good Personality 


Salesman Needs to Cultivate It 
Carefully 


We hear a lot of talk these days 
about “personality” and what a valuable 
thing it is for the salesman. 

He is urged to cultivate his personali- 
ty, and is told that without a pleasing 
personality he cannot become a success- 
ful salesman. That is all very true, 
but— 

Just what is personality? 

It is an elusive thing to define exact- 
ly. But the following letter written by 
a well-known packer sales executive 
hits the nail on the head. 

He tells what personality is and how 
it may best be cultivated. Read it and 
see how easy to cultivate this very im- 
portant trait. He says: 

Editor THE NATIONAL PROVISIONER: 

Many of the modern business schools 
are offering courses in which they em- 
phasize the idea of “personality.” This 
seems to be largely a matter of mental 
attitude and habit, and it is a quality that 
anyone can cultivate. 

It often happens that a man is well 
trained for a certain calling, but he fails, 
or else achieves only a mediocre success. 
Quite likely those who know him will say 
that he is good in his line, but he lacks 
this elusive quality of “personality.” 

Other men may have had superficial 
training, but sometimes they have such a 
winning personality that they are able to 
make their way. 

Personality is not Assurance. 

A good many men have conceived this 
idea of “personality”. as being about the 
same thing as assurance. So they go 
boldly out into the world with a breezy 
and confident manner, but lacking either 
good preparation for their work, or 
genuine interest in the people they meet. 

They talk volubly and often in a loud 
tone of voice. They may win success for 
a time, yet they often fail because they 
misinterpreted the real nature of “per- 
sonality.” 

“Personality” includes the idea of con- 
fidence, but it goes beyond that. The 
element of friendliness and service is a 
large element in it. 

People who have this golden quality are 
keenly interested in other folks. They give 
a glad hand and a warm smile for every- 
one. 

Things That Make Personality. 

They give a person the impression that 
they are mighty glad to see him, and that 
they enjoy doing things for him and want 
to serve him. A feeling of cheerful in- 
terest in their work and other people 
radiates from their smile. 

Personality could perhaps be defined as 
a combination of confidence, ease of man- 
ner, friendliness, cheerfulness, and service. 
A man who has these qualities will go far 
in the business world, assuming he is will- 
ing to work and knows his trade. 

Yours truly, 
E. S. Garey. 
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Storage Stocks of Pork and Lard 


IN THE U ED STATES U. S. GOVERNMENT REPORT 
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The trend of accumulations of provision stocks in the United States for the first six months of 1926, compared with those of the 
a a previous, is shown in the above chart, which is a part of THE NATIONAL PROVISIONER DAILY MARKET SERVICE 

Fresh and Frozen Pork.—Frozen pork stocks showed some increase during June, following a decline in the 
month of May. The large percentage of heavy hogs-coming to market has forced some of the heavier loins and 
other fresh pork cuts into the cooler, thus accounting for the increase. Light weight cuts have moved into 
consumptive channels freely, but the percentage of hogs producing such cuts has been in the minority. Accumu- 
lations in fresh pork at this season of the year are not looked upon with favor. The stocks of this product on 
hand on July 1, however, are about 55,000,000 Ibs. below the five-year average on that date. 

S. P. Meats.—The holdings of sweet pickle meats increased very slightly during the month. There was a 
good demand for hams, bellies and picnics. The limited production of the lighter averages improved the trade 
on the heavier weight cuts, making the general outlet for the product good. Stocks of this product on hand July 
1 are approximately 92,000,000 Ibs. lighter than the five-year average of that date. 

D. S. Meats.—Dry salt meat stocks increased during the month. The demand has been none too good, 
especially for fat backs. D. S. bellies, however, have shown considerable activity. 

Lard.—Lard stocks have shown a slow but steady increase from the low point reached at the beginning of 
the calendar year. During June the increase was some 14,000,060 lIbs., but the present holdings are still well 
under those of the five-year average on July 1. 

A material increase was shown in the average stocks of meat during the past five years, due to the enormous 
product supplies of 1923 and 1924, but with fair deductions for those years the holdings of provisions and lard 
on July 1, 1926, are not comparatively large. 

The position of the market is potentially strong. The visible a. of raw product appears limited, and stocks 
on hand are not burdensome. The government's report of the June 1 pig survey for the entire country indicates 
a decline of one-half of one per cent in the spring crop of 1926 from that of the spring of 1925. 

It seems unfortunate for hog prices to go higher than their present level. The time is sure to come when hoof 
prices will decline, with accompanying or anticipated decreases in product prices. The holdings of high-priced 
product should be largely liquidated before that time comes, and good salesmanship should avoid doing this at 
a loss. 


STOCKS IN COLD STORAGE. ' 1924. Mar. ...120,115,000 345,661,000 144,071,000 76,145,000 
The figures on which the above chart ee Se. eee. aaet May ...124,500,000 338, 4 000 140, 324,000 _ 8,365, 000 
Jan... .126,783,000 482,720,000 147,487,000 49,822,000 = June |. :117,368,000 320,305,000 136,801,000 106,824,000 





is based are as follows, in pounds: Feb. ...165,822,000 468,373,000 168,141,000 56,161, ; 
ws, pounds Mar. ~.7199°428,000 500°658,000 168,145,000 68'57,000 JY ---12 21,657,000 330,864,000 147,539,000 120,680,000 
1922. Apr. ...227, 284, 000 512,190, 900 193.004 900 iS ES 900 
Weene May ...215,767,000 500,683,000 191 2,317, 0 es cael 
" noe bg tay lg June |. .201;728;000 483,372,000 206,009,000 127,949,000 
fan. ... 51,203,000 252,822,000 111,071,000 47,541,000 July |. .186,566,000 473, 914,000 212,158,000 152, 529,000 CHICAGO MID-MONTH STOCKS. 
Feb. oak 71,722,000 284,487,000 138,600,000 208 008 Aug. ...164,461,000 443,795,000 202,002,000 150,243,000 
Mar. ... 86,2 139,281,000 61,297, eae 8 , 24'676,000 ‘ a : : : 
Apr. ... 98,765,000 347,275,000 145,182,000 86,031,000 Sep * “727° gi6, on} 408,028,000 ise 10s 000 124,670,000 Stocks of provisions in Chicago at the 
May . ..103,907,000 348,304,000 142,030,000 96,055,000 Noy, :11 42'857,000 285,516,000 81,996,000 31,706,000 close of business on July 15, 1926, with 
June * .114, 571, 000 362, 395, 000 157,689,000 123,798,000 Dec. oe 48. 656,000 300,264,000 76,990,000 35,042,000 % 
July ...128,962;000 391,474,000 186,948,000 154,254,000 : comparisons, are reported as follows by 
Aug. + -1MT, 903,000 385,692,000 179,856,000 143,084,000 1925. : 
Sept. .. 84,815,000 369,187,000 165,668,000 119,755,000 Frozen pork §.P. pork D.S. pork Lard the Chicago Board of Trade: 
Oct. ... 46,796,000 313,517,000 122,783,000 75,338,000 es : A . : 14 
Nov. ... 30,688,000 278,811,000 85,671,000 36,750,000 Jan. .. .128,585,000 396,414,000 117,982,000 60,243,000 July 14, June 30, July 14, 
Dec. ... 33,774,000 302°708.000 83.017.000 32.506.000 Feb. ...200,293,000 443,352,000 136,478,000 112,607,000 1926. 1926. 1925. 
7“ —e pee tins Mar. ...232,131,000 484,349.000 150,679,000 152,485,000 Mess pork, new, made 
1923. Apr. .. me 715, 4 466, —' a4 142, ork 4 yao since Oct. 1, ’25, nm 
S May ...201,246, 467,395, 145,548, 51,499, DI. on a ewe et came 345 373 42 
oe See em . Saat June 1. .180°645,000 425481,000 142'292/000 138'295,000 =p. S lard. made since 
Jan. ... 278,000 377,107,000 121,126,000 ay 808, 000 July ...168,527,000 407,610,000 162,618,000 145,919,000 Oct. 1, ’25, Ibs 47,064,542 42,374,312 60,853,414 
Feb. 21120196000 412'806;000 155922,000 56,266,000 ‘Aug. 1..131'935,000 373/227,000 164,374,000 145,924,000 Other “kinds ‘of lard... 8131612 6.714'933 12°132,878 
Mar. ...154,377,000 451,279,000 178,024,000 38 01,000 _ Sept, “2. 93,078,000 338,156,000 152,555,000 114,724,000 § Rk. middles, made © © cre 
Apr. .. °189;115,000 469,130,000 206,429,000 Oct. ... 54,455,000 284,592,000 128,288,000 71,338,000 * since Oct. 1, °23, lbs. 781,681 202,500 6,278,398 
May .. .213,224,000 499,119,000 227,728,000 Nov. ... 30,174,000 255,584,000 106,204,000 36,640,000 aod i Keita re 
June ...210,645,000 483,673,000 214,453,000 Dec. ::. 26,995,000 260,641,000 96,995,000 33,311,000 D- _S. cl. bellies, made 
July ...217,074,000 473,569,000 217,862,000 ee oe wage since Oct. 1, -18,062,320 18,938,909 10,501,216 
Aug. ...195,002,000 449,441,000 221,716,000 1926 D. S. rib bellies, sande é Sgpors 
Sept. ..148,753,000 413,798,000 191,711,000 : since Oct. 1, °25.... 3,531,176 3,815,226 7,997,285 
Oct. ... 98,715,000 367,374,000 146,974,000 Frozen pork §.P. pork D.S. pork Lard Ex. sh. cl. middles, 
Nov. ... 71,640,000 325,456,000 108,850,000 Jan. ... 57,960,000 294,642,000 119,617,000 42,478,000 made since Oct. 1, 
Dec. ... 82,068,000 384,604,000 110,824,000 Feb. ... 98,311,000 319,726,000 138,005,000 64,187,000 RRS ec ch es a cic 730,252 625,680 918,175 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Market Firm—Hog Movement Fair—Hog 
Prices Steady—Stocks Decrease—Lard 
Production Moderate. 


The provision market has been showing 
a good deal of stubbornness the past 
week with a considerable degree of 
strength featuring the trade. Hog prices 
have been quite firm and, while some- 
what off from the extreme high of the 
season, show evidence of steadiness such 
as was to be anticipated in view of the 
hog movement. 

The Government pig survey which was 
given out last week on second thought 
was considered bullish on the near situa- 
tion and bearish in the prospects for the 
hog supply for next fall and winter. The 
conditions, however, are not such to in- 
dicate a material change in the general 
live stock supply within a considerable 
period. And from the general develop- 
ments the interpretation seems to be one 
where the domestic and foreign trade will 
have to get along on the supply about as 
previously estimated. 

Stocks of Product Smaller. 


The monthly report of the Bureau of 
Agricultural Economics giving the stocks 
of product confirms the previous ideas. 
The total figures were 703,000,000 Ibs. of 
all meats compared with 878,000,000 Ibs. 
July 1, last year, and 683,000,000 Ibs. June 
Ist this year, with the five year average 
of July 1st 946,000,000 Ibs. 

The fact that the total stocks gained 
slightly during June compared with a de- 
crease last year in June and a five year 
average practically unchanged shows that 
the relative demand upon the supply was 
not greatly changed, but that there has 
been a decrease in production resulting 
in the decrease in total stocks. 

The distribution of product in the 
United States has apparently been de- 
creasing. The latest available figures are 
for April, showing a decrease of 3/10ths of 
a pound per capita compared with March, 
but is unchanged compared with April 
last year. 

The supply of lard in the country 
showed a decrease of 25,000,000 Ibs. com- 
pared with last year and a decrease of 
36,000,000 Ibs. compared with the five 
year average. Compared with June lst 
sg stock shows an increase of 17,000,000 

& 

Where Heaviest Decline Is. 

A study of the different figures shows 
that the greatest decreases in the supplies 
are in the stock of frozen pork, dry salt 
pork, and pickled pork. There is also 
a considerable decrease shown in the stock 
of miscellaneous meats. 

The exports have been comparatively 
moderate recently. During the past week 
the shipments showed a rather small total. 
The exports for the first six months of 
the calendar year make a total of 160,000,- 
000 Ibs: on hams of which 135,000,000 Ibs. 
were to the United Kingdom, bacon 110,- 
000,000 Ibs. of which 106,000,000 Ibs. were 
to the United Kingdom and lard 386,000,- 
000 Ibs. of which 108,000,000 Ibs. were to 


Germany and 125,000,000 Ibs. to the United 
Kingdom. 

The fact that the United Kingdom in 
the six months has taken more lard than 
Germany has been somewhat of a surprise 
to the trade. as the German demand for 
fats has been a very great factor in the 
past two years but the shift in the dis- 
tribution indicates that the supply of ani- 
mal fats has increased in Germany to a 
point that is affecting the demand upon 
foreign supplies. 

Smaller Corn Crop Predicted. 

A good deal of attention has been di- 
rected to the last Government reports on 
feed grains as a factor of great impor- 
tance in the feed situation for the com- 
ing year. The prospective crop of corn 
is 238,000,000 bu. short of last year, oats 
167,000,000 bu. short, barley 28,000,000 bu. 
short, hay 8,700,000 tons short and the 
pasture conditions are reported the worst 
with one exception of any year since 
1911. 

This condition is naturally likely to 
make a considerable change in the feed 
stuff situation and possibly a change in 


_feed stuff values which may have a most 


important bearing on the feed cost the 
coming year and the hog corn ratio. 

Hog slaughterings in the West during 
week of July 10th, 621,700 against 679,200 
the preceding week and 488,000 last year; 
summer season to date, 11,189,000 against 
10,966,000 last year. ; 

PORK.—The market has been quiet 
but steady with mess New York quoted at 
$40.50; family, $43@45; and fat backs, $32 
@34. 

At Chicago mess quoted at $38.00. 

LARD.—Domestic demand moderate; 
export demand slow. Prices have been 
irregular with prime western New York 
quoted at 16.65@16.75; middle western, 
16.89; city, 16%c; refined Continent, 17%4c; 
South America, 18c; Brazil kegs, 19c; and 
compound, 16%4@17c. 

At Chicago regular lard in round lots 
quoted at July price; loose lard, 85c un- 
der July and leaf lard 95c under July. 

BEEF.—The market was dull but 
steady with mess New York $18@20; 
packet, $18@20; family, $21.50@22.50; ex- 
tra India mess, $35@40; No. 1 canned 
corned beef, $3; No. 2, 8%4; 6 Ibs., $18.50; 
and pickled tongues, $55@60, nominal. 








SEE PAGE 39 FOR LATER MARKETS. 








EUROPEAN PROVISION CABLES. 

The Hamburg market remains practi- 
cally the same, showing little change dur- 
ing the past few weeks, says E. C. Squire, 
American Trade Commissioner, Hamburg, 
Germany, in his weekly cable to the U. S. 
Department of Commerce. 

The approximate receipts of lard for the 
week were 1,600 metric tons, a decrease 
of 400 tons from the previous week. Ar- 
rivals of pigs at 20 German markets were 
67,000, compared with 81,000 for the corre- 
sponding period of last year. The top price 
of hogs at Berlin was 17.09c per pound, as 
against 17.52c per pound, liveweight, for 
the same week last year. 

The Rotterdam market was slow, with 
prices slowly tending to decrease. 

The Liverpool market shows a little 
change, consumptive demand being poor 
for American bacon, while prices are high- 
er for the Danish product. 

The total of pigs bought alive and in 


carcass in Ireland for bacon curing was 
17,000, as compared with 13,000 for-the 
same week last year. 

The estimated Danish slaughterings for 
the week wre 53 







Hamburg. 

STOCKS DEMAND PRICES 
f Cents per Ib. 

Refined lard Poor No report 
 . PUR  -kawnussasas 
Frozen livers ........ Lt. OWE. - |) Ge nahevenes 
ex. neutral lard . Poor @19.11 
Ex. oleo oil. . Poor @14.74 


Prime oleo oi Poor 
Ex. oleo stock 
Fat backs ... 


Refined lard.........Med. Poor 








Extra premier jus..Hvy. Avg. 
Antwerp 
Refined lard......... Lt. Poor No report 
i. Se eee Lt. wae -< Peoveweseve 
Wat DOCKS: 2.060.000. Lt. |. - = Tema enmacele 
Liverpool. 
Hams, AC, light....Med. Avg. 28.86@ 29.30 
Hams, AC, heavy... .Med. Poor 28.43@28.86 
Hams, long cut...... Med. Poor 29.30@29.95 
PIGRIO’ sicccsdsc Med. Poor 18.88@21.27 


21.70@22.13 
25.61@26.04 
25.61@26.04 


Med. Poor 
Med. Poor 
Med. Poor 


Square shoulders 
Cumberlands, lig 
Cumberlands, heavy 








>: 


Amer. Wiltshires. Poor 21.70@22.57 

Clear bellies...... Poor 23.87@24.30 

Ref. lard in boxes. ..Med. POOR: - -‘agucasavecs 
—_@—_- 


PORK PRODUCTS EXPORTS. 


Exports of pork products from principa! 
ports of the United States, during the 
week ending July 10, 1926, with compari- 
sons, are reported by the U. S. Depart- 
ment of Commerce as follows: 


Hams and Shoulders, Including Wiltshires. 


Jan. 1, 

1926* 

Week ending to 
July 10, July 11, July 3, July 10, 
1926. 1925. 1926. 1926. 











M lbs. M lbs. M Ibs. M Ibs. 

BOURE si ccaisicnces.s oes 1,249 3,995 1,072 107,514 

eA cer ee eee 1,328 

United Kingdom 1,103 854 93,872 

Other Wurope.........  jj§ SB cceses 1,133 

CN oc ven'nt 6206 105 195 4,648 

Other Countries. 41 2% 6,533 
Bacon, Including Cumberlands. 

, Pre re oe 1,908 5,596 2,697 98,89° 

To Germany...... 50 648 265 9,962 


United Kingdom 1,751 3,993 1,988 61,852 


Other Europe... 105 813 407 14,820 
a ears rie a 9,138 
Other Countries. 2 117 37 3,123 
Lard 
on ee RET ee 8,282 15,143 12,594 388,853 
To Germany ..... 1,432 8,545 5,332 122,506 
Netherlands .... 1,482 832 1,290 28,391 
United Kingdom 3,701 4,034 3,973 126,494 
Other Europe... 353 207 219 21,505 
a ere 1,057 755 1,262 44,121 
Other Countries. 207 776 518 45,836 
Pickled Pork. 
NN carga aarti s 137 247 79 13,736 
Te DT. Meee. «2 ses 42 18 1,553 
Other Europe... 18 52 7 1,257 
CaneGe 6 os50ss 30 ee 3,937 
Other Countries. 89 53 54 6,989 
TOTAL EXPORTS BY PORTS. 
Hams and Pickled 
shoulders, Bacon, Lard, pork, 
M lbs. M lbs. M Ibs. M Ibs, 
ES Sf aCawdadleseas 1,249 1,908 8,232 
BOSOG ce cccccs eek 106 | Seer ere 


| ae - 1,008 598 1,775 
Port Huron pesene 





Key West ... SE eseads 757 
New Orleans 1 1 462 
New York ... 24 1,308 5,182 


Philadelphia ...... a a ed eee 56 
DESTINATION OF EXPORTS, 
Hams and 


shoulders Bacon 
M Ibs. M Ibs, 

Exported to: 
pO ee Perera yee reer er 1,103 1,751 
SAVORIE, o6 ches ccsesewetesccececucese 644 1,201 
RE hdscievetessernaete | edpeseeee 57 25 
PIO oi sase 6 hb eda tin-e p00 btsmd nen -: Saree 
MONE © ok in gaa vancnt due qeadeinn owes 153 233 
Other United Kingdom............... 228 63 
Lard, 
Exported to: lbs 





Total Germany . 
Hamburg ....... 
Other Germany . 





*Corrected to May 31. 
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For Top Prices 





Cracklings 
Tankage and Stick 








Darling & Co., Ashland Ave. at 42nd St Chicago, III. 


A 
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TALLOW, STEARINE, GREASE AND SOAP 


WEEKLY REVIEW 


TALLOW—tThe market for tallow the 
past week has been moderately active but 
stronger, with some business in extra New 
York at 85éc f.o.b. and some business in 
outside stuff equal to extra at 834c de- 
livered. The larger consumers were still 
holding off but sufficient business ap- 
peared to be passing to create a stronger 
undertone as well as a better feeling in 
general. 

Offerings were moderate and well held 
and some in the trade were looking for a 
9c level in the near future. 

At Chicago there was a slightly better 
feeling with larger buyers showing a little 
more interest while offerings were mod- 
erate. At Chicago edible quoted at 10% 
@llc; fancy, 9@9%c; prime packer, 84%@ 
834c; and No. 1, 8@8%c. 

At the London auction on Wednesday, 
July 14th, 499 casks were offered and 325 
sold at prices unchangd to ls 6d lower 
than last week with good mixed showing 
the decline, with mutton and beef quoted 
at 44s@45s 6d and good mixed at 42s@ 
42s 6d. At Liverpool Australian tallow 
was slightly firmer with fine quoted at 
45c 3d and good mixed at 44s 9d. 


STEARINE—A very dull demand fea-_ 


tured the market for stearine the past 
week and prices were easier with some 
pressure to sell with oleo New York offer- 
ing at 1334c. At Chicago demand was also 
quiet and oleo quoted at 14c. 

OLEO OIL—Demand has been rather 
dull for some time past and the market 
is easier under some pressure to move 
stuff, with extra New York quoted at 
14%4c; medium, 14c and lower grades 
12%4c nominal. At Chicago extra oleo 
quoted at 14%c. 








SEE PAGE 39 FOR LATER MARKETS. 








LARD OIL—A moderate demand and a 
barely steady market featured the week 
with edible New York quoted at 19%c; 
extra winter, 1534c; extra, 14%c; extra 
No. 1, 12%c; No. 1, 1134c; No. 2, 11%. 

NEATSFOOT OIL—A better demand 
followed the recent decline but buying ap- 
peared to be limited to immediate require- 
ments. At New York pure quoted at 
16%4c; extra, 1234c; No. 1, 12%4{c; and cold 
test at 18%c. 

GREASES—The steadier tone in the 
grease market noticeable the past week re- 
sulted in a better buying interest from 
consumers and, with offerings firmly held 
due to a further stiffening in tallow, a bet- 
ter market developed. Sentiment con- 
tinued mixed, but there was no particu- 
lar pressure of offerings and there was a 
disposition in leading quarters to feel that 
consumers have allowed their stocks of 
greases to run down. 

At New York yellow and house grease 
quoted at 8%c; A white, 94@9%c: B 
white, 9@9%c; and choice white at 11%c. 

At Chicago some foreign inquiry for 
choice white grease was reported with 
sellers holding strongly while stocks of 
low grade greases were reported closely 
sold up. At Chicago brown quoted at 7c; 
yellow, 74@734c: B white, 8%4c; A white, 
91%4c; and choice white, 10c. 
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Packinghouse By-Products 
Chicago, July 15, 1926. 
Blood. 


All price changes tended downward 
Owing to most buyers being amply sup- 
plied, plus so much high-grade tankage 
being produced. 


Jnit ammonia. 


SR Ce Ce TEL eee ee ere ere $4.40@4.50 
Crushed and wunground..........ccecccceee 4.00@4.30 


Digester Hog Tankage Materials. 


So far as sellers were concerned, the 
market was even higher than two weeks 
ago, although buyers were bidding 25c 


per unit lower. 
Unit ammonia. 


Ground, 7 to 12% amimonia.............6+++ $4.50@5.25 
Inground, 11 to 18% ammonia............ 4.75@5.00 
Unground, 6 to 10% ammonia.............- 4.25@4.65 
Liquid stick, 8 to 12% ammonia.......... 3.75@4.00 


Fertilizer Materials. 


Very little is doing in this branch of 
the trade. Due, in the main, to scant sup- 
plies as well as narrow outlet, most buyers 
being content to await future develop- 


ments. 

Unit ammonia. 
High grade, ground, 10-11% ammonia...$ 3.75@ 4.00 
Lower grade, ground, 6-9% ammonia.... 3.40@ 3.65 
Medium to high grade, unground........ 8.50@ 3.75 
Tower grade and renderers’, unground.. 3.25@ 3.40 
Iione tankage, unground...........-++++ 3.25@ 3.75 
NS PPT ree ee 3.50@ 3.75 
Grinding hoofs, per ton.....,........... 38.00@40.00 


Bone Meals. 


Trend of the market was lower owing 
to indifference displayed by the buyers. 
New high prices were registered for the 
year thus far, with offerings few in num- 


ber and demand very keen. 
Per Ton, 


RAW. DONG MOR). . cr ccccccsvcscceccecsess $32.00@50.00 

HEAR, AKOUMG. ve ccccccedescccnacdacase 29.00@40.00 

DOOR, “DUBTOUIG so oie cdescccseccecacs sees 25.00@32.00 
Cracklings. 


Demand was good at last week’s price 
gain, with offerings of scant proportions. 


Per Ton, 


Vork, according to grease and quality... .$80.00@90.00 
Lcef, according to grease and quality.... 55.00@75,00 


Horns, Bones and Hoofs. 


No change was noted in this branch of 
the trade from that of recent weeks. 
Per Ton. 
Das oes eee mc aa otra een ete ed $75.00@200.00 
45.00@ 48.00 


Itorns 
Round shin bones. . he ‘ 
WIAt Gin DOWGS. <5. cccccscscces . 42.00@ 45.00 
Thigh, blade and buttock bones. . 40.00@ 45.00 
BRON esac inieddccincawcepevvictectagecee 38.00@ 40.00 


(NOTE—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 


This market was a steady affair, with 
the exception of sinews, pizzels and hide 
trimmings, which showed a decline. 

Per Ton. 
pe eciet st ecaee tay td $31.00@36.00 






Kip and calf stock 


Rejected manufacturing bones........... 40.00@42.00 
SO Oss has ceesccanepecacpuerseyes res 36.00@37.00 
Cattle jaws, skulls and knuckles........ 36.00@37.00 
Sinews, pizzles and hide trimmings...... 18.00@21.50 


Animal Hair. 


Prices had a lower tendency owing toa 
narrowed outlet. 
Per Pound. 


te we | | ee re 3 @5 
CMY 5. o's a's SW pa o4 4 psd eas weeds 7 @u 
ae. SEs erie ee 8%@12 
Cee GUNNER, BETS 6 is csc cccerecsce cus 84@ 5% 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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Pig Skins. 
‘Tanner grades held steady and unas- 
sorted lots were on a lower price basis. 


Per Pound. 


TPE RULE TLC CEN ER Roe %@ 
INI odo cs viiiwc cece 108 iy 


‘Tauner 
Kidible 


grades 
grades, 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner. ) 
New York, July 14, 1926.—Sulphate of 

ammonia was slightly easier in price and 

buyers are awaiting with interest the an- 
nouncement of the new season’s prices. 

Nitrate of soda is quoted at $2.33 for 
July shipment and August is being offered 
at $2.34. Little interest is being shown 
for future delivery as buyers look for low- 
er prices. 

The local tankage market is in strong 
shape and very little to be obtained at 
$4.25@$4.50. Dried blood is offered at 
$4.00 with little interest. 

Inquiries for various materials seem to 
have diminished considerably over the 
previous week. 

a nee 

MEAT IMPORTS AT NEW YORK. 
Imports of meats and meat products re- 

ceived at the port of New York for the 

week ending July 10, 1926, are reported 
officially as follows: 


Point of 

origin. Commodity. Amount. 
Canada—Calf carcasses ..........sccceece ,334 
Canada—Smoked - pork............eeceeeee 1,307 lbs. 
CORR OI BN Merals ov ceccvcsinccvicceaes 2,536 Ibs. 
CORBGR——-BOEE CROG eo asc cecccscccccucescece 27,834 Ibs. 
Germany—Sausage in ting................ 2,195 Ibs. 
Germany—Smoked ham...........sescseeee 750 Ibs. 
Germany—Haim in tins..........ee.cccees 1,050 Ibs. 
TORR TOG BRM. ais coves iveccciccectvecs 2,198 Ibs. 
Italy—Loose SAUSAGE. ........ 2. cece ee ccees 7,160 Ibs. 
Holland—Smoked ham............sseeeeebes 2,364 lbs. 
So. America—Corned beef in tins..... - 204,800 Ibs 
So. America—Fresh frozen pork cuts. 147,000 lbs. 
Ireland—Smoked pork.............6.. é 1,820 lbs. 
Czecho-Slovakia—-Ham in tins............. 427 lbs. 





LARD AND GREASE EXPORTS. 
Exports of lard from New York, July 1 
to July 14, 7,956,750 Ibs.; tallow, none; 


greases, 553,900 Ibs.; stearine, none. 










do you want? 


We have heat regulators for every 

process in the packing industry. 

Check the one that is making you 

trouble and find out what we can 

do for you. No obligation. 

(0 Hog scalding vat (] Smokehouse 

(J Dehairing ma- ()} Drying room 
chine Cy Retort 

( Ham cooking vat [] Hot water tank 

0 Steaming cabinet 


THE POWERS REGULATOR Co, 

85 years of specialization in temperature control 
2725 Greenview Ave., Chicago 

New York Boston Toronto 


and 31 other offices. See your telephone 
directory 
(3170) 




























































Iron Recessed Plate Press 





Filter Presses 


FOR LARD & OIL REFINERIES 


BEEF EXTRACT, GLUE & 
SOAP MANUFACTURERS 





Tankage and Curb Presses 


PACKING HOUSE MACHINERY 





AND EQUIPMENT 





Write for Information and Prices 


William R. Perrin & Company 
Fisher Building 


Chicago, Illinois 


Saves us 40% in Power 


On questioning the Master Mechanic of 
one of the large Packers using seven 
“Newman’s” he said: 
in power for grinding tankage, raw and 
steam bone, glue, fertilizer, etc.” 

Why don’t you save this power with a 
guaranteed “Newman”? 


$300.00 to $495.00 f.o.b. factory 


Newman Grinder & Pulverizer Co. 
419-425 W. 2nd St., Wichita, Kansas 


The Cincinnati Butchers’ Supply Co., Chicago-Cincinnati 
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New Orleans — 


expected. 
nishes an ideal facility for consumers, re- 
finers, 
may find it useful. 


the Logical 
Market for Refined 
Cottonseed Oil 


In testimony given before a Committee of 
the United States Senate the rules of the New 
Orleans contract market were pointed to as a 


for others to follow. This market was 
ished for the benefit of the cotton oil 
less than a year ago, but it is now 
oning as well or better than was to be 
It is broadening rapidly and fur- 


crude oil producers and others who 


The contract is for 30,000 pounds of re- 


oll in bulk, and an indemnity bond 


guarantees weight and grade, at the time of 
delivery. 


Write the Trade Extension Committee, Room 
511 Cotton Exchange Building, for informa- 


rules, etc. 


NEW ORLEANS COTTON 
EXCHANGE 
New Orleans, La. 
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“It saves us 40% 


Distributors 


The Allbright-Nell Co., Chicago 


MILLS ENTER RATE FIGHT. 

The Texas and Oklahoma Cottonseed 
Crushers Associations have united in a 
complaint filed last month with the Inter- 
state Commerce Commission against the 
present freight rates on cotton seed, cot- 
tonseed products and related commodi- 
ties between points in the southwest and 
destinations throughout the country. 

Over 500 railroads are named in the 
complaint, which specifically attacks rates 
on cake, meal and oil from the southwest 
to points east; cake, meal and hulls to 
Western Colorado and New Mexico; oil 
and mixed carloads of meal and hulls to 
mountain states. —“The Cotton Oil Press.” 

fo —.-— 

CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, July 14, 1926—Latest quota- 

tions on chemicals and soapmakers’ sup- 

plies: 

Seventy-six per cent caustic soda, $3.76 
@3.91 per cwt.; 98 per cent powdered 
caustic soda, $4.16@4.56 per cwt.; 58 per 
cent carbonate soda, $2.04@2.44 per cwt. 

Lagos palm oil in casks of 1,600 Ibs., 
914c lb.; olive oil foots, 834@87%c lb.; East 
India Cochin cocoanut oil, 16c lb.; Cochin 
grade cocoanut oil, domestic, 12%c Ib.; 
Ceylon grade cocoanut oil, 11344@11%c lb. 

Prime summer yellow cottonseed oil, 
161%4@1634¢ Ib.; prime winter salad oil, 
163%,@17c l|b.; raw linseed oil, 11.4@ 
11.8 Ib. 

Extra tallow f.o.b. seller’s plant, 8%c 
lb.; dynamite glycerine, nom., 27c Ib.; 
chemically pure glycerine, nom., 29@30c 
lb.; saponified glycerine, nom., 2lc Ib.; 
crude soap glycerine, nom., 19/20c Ib.; 
prime packers’ grease, nom., 8%c Ib. 
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VEGETABLE OIL MARKETS. 

COCONUT OIL.—A continued lack of 
consumers’ demand and more pressure to 
sell brought about a lower range in coco- 
nut oil the past week. And even on the 
decline, buyers and sellers continued apart 
in their ideas. 

A better feeling in. tallow and the 
steadiness in other markets apparently 
were offset by a well bought up position 
on the part of coconut oil consumers. 
Some pressure from resellers has been re- 
ported. 

At New York tanks quoted 10@10%c; 
futures, 9'%4c asked. At the Pacific coast 
spot July quoted at 9'%4c asked; futures 
at 9c. 

SOYA BEAN OIL—While demand has 
been rather limited the market has been 
scattered, the result of offerings and some 
consumers’ inquiry. Lack of pressure 
from foreign oils has had influence. 

At New York barrels sold at 1234c and 
tanks were quoted at 11%c. At the Pa- 
cific coast spot tanks quoted at 10%c; 
August-September shipment at 105c. 

PALM OIL.—While the volume of ac- 
tivity has been moderate the undertone 
has been firmer with offerings well held 
and spot supplies limited. Strength in 
tallow appears to have helped the market. 
At New York nigre spot casks quoted 
at 83gc; shipment around 8c; Lagos spot 
at 8.80c; shipment at 8%c. 

PALM KERNEL OIL.—A very steady 
market but a rather slow trade were the 
features the past week with foreign offer- 
ings limited and very tightly held. At 
New York spot casks were quoted at 
10'%c; future shipment casks at 10%@ 
10%c; future shipment tanks around 1c. 

CORN OIL.—Trade has been rather 
quiet the market barely steady although 
offerings were limited, prices at New 
York were quoted around 12'%c. 

SESAME OIL.—Market nominal. 

PEANUT OIL.—Market nominal. 

COTTON OI1L.—Demand has _ been 
rather quiet but offerings continue firmly 
held with spot barrels New York quoted 
at 16@16%c. The crude market has been 
more or less nominal and offerings limited 
to small lots, apparently representing a 
cleanup of the afterplanting run of seed. 
a ae 


OIL CHEMISTS SOCIETY. 


The American Oil Chemists Society, 
comprising chemists connected with the 
animal and vegetable oils and fats indus- 
tries, has elected the following officers for 
the ensuing year: President, ‘R. H. Fash, 
Fort Worth Laboratories, Ft. Worth, 
Tex.: vice presidents, H. P. Trevithick, 
W. R. Stryker, C. H. Cox; secretary, J. C. 
P. Helm, New Orleans. At their annual 
dinner at New Orleans the chemists found 
that the principal dish of the meal, ap- 
parently meat croquettes, was really made 
of Dr. David Wesson’s “synthetic beef- 
steak,” or cottonseed meal. 


How is cottonseed oil bleached? Ask 
“The Packer’s Encyclopedia,” the “blue 
book” of the industry. 





New York Philadelphia 





THE BLANTON COMPANY 
St. Louis, U. S. A. 
Manufacturers of 


MARGARINE 


Give Us Your Inquiries 


Selling Agencies at 
Pittsburgh 


Kansas City Des Moines 
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VEGETABLE OILS 


WEEKLY REVIEW 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 
Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers 
Association and the Mississippi Cottonseed Crushers’ Association. 


Trade Moderate—Market Irregular—Un- 
dertone Firm—Cotton Weather Un- 
favorable—Strength Cotton Offset Lard 
—Cash Trade Quiet—Crude Nominal. 
A moderate amount of activity featured 

the cotton oil future market on the New 

York Produce Exchange again the past 

week. Prices continued to swing rapidly 

both ways with the market still easily 
influenced on either side by commission 
house orders, but the undertone was dis- 
tinctly firm and at the high point prices 
were up 85 to 120 points from the low 
levels of the present month with Septem- 
ber showing the greater gains. 
Considerable buying through cotton 

houses, presumably for the south and ap- 
parently a reflection of the unfavorable 
cotton weather and the less optimistic 
cotton reports, with the strength in the 
cotton market, took the surplus out of 
the ring on breaks, and went a long ways 
to offsetting the draggy tendency in the 
lard market. Profit taking was encoun- 
tered on all bulges due to lack of im- 
portant improvement in cash oil demand, 
but as a whole, again there was a com- 
plete lack of pressure of cash oil on the 
market, and naturally, there was little or 
no pressure of crude oil anywhere. 


Sentiment Continues Mixed. 


Sentiment, however, continues very 
mixed. There is some uncertainty over 
what the Government oil report will show 
and-this induces evening up on the swells. 
The position of the market remains highly 
speculative and the limited volume of 
trade indicates that there is no disposition 
to discount possible future development 
as yet. 

There is a fair sized open interest in 
the market and although shorts have 
been covering of late, the ring crowd 
have it figured out that there is still a 
good sized short interest in the market 
and a fairly good short interest in the 
nearby delivery considering the situation 
as a whole. There have been no deliveries 
on July contracts the past week and the 


open interest has been cut down very 
little. 

It is difficult to uncover where the short 
interest that is claimed exists in the July 
delivery and while there is some short in- 
terest in the August position, it is known 
that a local interest who has stopped the 
July tenders so far will re-deliver the oil 
next month. 

Watch Progress of Cotton Crop. 

The progress of the cotton crop has for 
the moment outweighed the situation ex- 
isting in old oil supplies. This has been 
partly due to the dullness in cash demand 
and also to a disposition to ignore the 
old crop situation pending the next Gov- 
ernment report which will be issued the 
latter part of this week or early next 
week. 

However, it is most noticeable that not- 
withstanding the erratic condition of the 
market there is a lack of pressure of actual 








SOUTHERN MARKETS. 
New Orleans. 
(Special Wire to The National Provisioner.) 

New Orleans, La., July 15, 1926—Be- 
cause of the free selling of new crop oil 
during June the offerings have dried up 
entirely since the first of July on account 
of damage from hopper and unfavorable 
weather. The former is cotton’s newest 
enemy. The damage from hopper has 
been considerable and should we have wet 
weather the balance July and August this 
country will undoubtedly see another 
small crop. 

Advancing hogs and lard also been re- 
sponsible for 3%c per lb. advance in new 
crop futures in cotton oil, September clos- 
ing strong today at 12.60 New Orleans and 
October, 11.05. Trading also in Novem- 
ber and December above ten cents. These 
are thought by many to be all too low, 
based on prices bid for crude. Early 
months sure to be tight and strong as 
crop is late. July sold here at 15c; sup- 
plies light. 


oil anywhere, which it would seem speaks 
well for limited supplies in all hands, as 
were there any stocks of oil weakly held, 
it would have most likely been liquidated 
the past few weeks. 

Cash interests report a quiet to moder- 
ate trade, but on the whole business ap- 
peared to be of a routine character.’ Cash 
oil still maintains a fairly good premium, 
however, and it is quite noticeable that 
in some of the largest quarters’ strong 
ideas are still maintained as to prices un- 
til new oil moves rather freely. 

June Consumption a Big Factor. 

In several quarters expectations are that 
the June consumption will run around 
250,000 bbls., but in some quarters, predic- 
tions are heard that the figure will be 
nearer 150,000 than 250,000 bbls. There 
are some who are banking on a high fig- 
ure, expecting some revision in last 
month’s report. _ : 

Some of the refiners report June deliv- 
eries as larger than in May while others 
report deliveries last month as smaller 
than in the previous month. These con- 
ditions have created some uncertainty 
over the report, but it is difficult for many 
to see no matter what the consumption 
figure may prove to be, how the report 
can but strengthen the position of the 
old crop. 

In the crude market little or nothing 
has been doing. A tank or two comes 
out now and then but business has been 
mainly in the way of cleaning up the tail 
end of the crop and indications are that 
what crude is coming out is from the 
afterplanting run of seed. 

First half September shipment crude 
sold at llc and last half at 1034c or 2c un- 
der October, a good hedging differential 
and at times there was a little selling of 
October by refiners’ brokers that looked 
like it might have represented hedging 
against crude purchases. Buying interest 
continued in evidence in new crop crude 
but the less favorable cotton crop reports 
have apparently eliminated sellers from the 
market in a limited way for the time be- 
ing. 

Lard Market Low. 

The lard market continued to feel 
liquidation and slow cash trade, as well as 
a heavier hog market but hog arrivals 








ASPEGREN @ CO., INC. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


REFINED COTTON SEED OIL crupve 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 


NEW YORK CITY 
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ancleaba LARD 
: FILTRATION 
wee foe You can filter lard 
Warr ——+[ Pressure Took at hg as 


low as 120° F, in- 
suring sual xe re- 
moval of the gums 
which would melt 
‘or go into solution at 
higher temperatures. 

For full details on 
lard filtration with 
Filter-Cel, address 
Celite Products Com- 
pany, 1] Broadway, 








comparatively were not particularly large. 
The lard stocks at the same time con- 
tinue well below last year, the supply in 
the United States at the beginning of July 
totaling 120,680,000 Ibs. against 145,919,000 
Ibs. last year, compared with the five year 
average of 156,178,000 lbs. Lard produc- 
tion during the month of June was 123,- 
854,000 Ibs. against 124,507,000 Ibs. last 
year, compared with the five year average 
production of 150,313,000 lbs. 


_ COTTONSEED OIL.—Market transac- 
tions: 


Friday, July 9, 1926. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
BODE Sci cueca eee be eu! ahah 1550 @..... 
. cskcuabee 300 1600 1576 1580 a .... 
SE 200 1551 1550 1550 a 1565 
BOR. uvisetes 2000 1418 1395 1402 a 1405 
nS cae 3100 1275 1250 1267 a .... 
PN kucha Spas 1000 1135 1115 1130 a 1135 
Se 800 1101 1100 1090 a 1102 
Jan. 400 1107 1095 1100 a 1101 
GBS Tas 300 1108 1108 1105 a 1108 
Total Sales, including | switches, 8,100 
bbls. P. Crude S. E. Nom 
Saturday, July 10, 1926. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
ND ee Dos pee ee ee io50-S 5... 
MN igh vaksagh Keck those. sece 1550 a 1600 
D3 aul te boieas cet eke 1550 a 1575 
eee 700 1420 1414 1420 a 1419 
PR aes 1700 1278 1272 1275 a.... 
re 300 1145 1142 1140 a 1145 
eee 200 1100 1100 1100 a 1107 
ES aceon s 1200 11065 1100 1102 a 1105 
eee 400 1110 1105 1100 a 1112 
Total Sales, including switches, 4,600 
bbls. P. 


Crude S. E. Nom’lI. 





New York, or 53 
West Jackson Blvd., 
Chicago, or 140 Spear 
Street, San Francisco. 


Monday, July 12, 1926. 














—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
DE oc. sacha eceein anes eis 1500. a"... 
PT os sinnss 300 1585 1558 1560 a 1558 
RM saeeesh 100 1505 1505 1505 a 
ae ees S 2500 1430 1403 1409 a 1403 
CX. ae 2300 1281 1260 1260 a .... 
| eee 900 1140 1120 tn a 1121 
BOS, ours dau pp SRR ce eee ahies 065 a 1095 
EPS See 600 1100 1096 1078 a 1095 
BR ce kaetn tin! Sache ee kec ees 1075 a 1100 


Total Sales, ea switches, 
bbls. P. Crude S. E. Nom 


Tuesday, July 13, 1926. 


Sales. High. Low. Bid. Asked. 
—Range— —Closing— 


6,700 


NE ro6S cd debe bles kedo aaes 1500 @ .... 
SP ea on pone wean eee 1550 a 1600 
I LG an passe coker whem bee 1500 a 1580 
a ee 2900 1447 1415 1446 a 1447 
SS ees 4500 1297 1278 1295 a 1296 
MON eis nk esse 1300 1158 1145 1157 a 1158 
STS eee 900 1130 1110 1120 a .... 
NS esd balan 1000 1115 1102 1114 a 1115 
BID acs Suan kd."Sp ab ate ooee 1110 a 1125 


Total Sales, including switches, 
bbls. P. Crude S. E. Nom’l. 


Wednesday, July 14, 1926. 


Sales. High. Low. Bid. Asked. 
—Range— ages a 


10,600 


DOD. nuishanks -~kue “oue tans 150 

1 RA he 200 1560 1560 1560 ; 1575 
Ce Taree ere ree 1530 a 1550 
Sr 2500 1445 1426 1441 a 1445 
CB 55 aa 6 isin’ 1200 1292 1275 1292 a .... 
Ae ee 700 1151 1135 1150 a 1151 
LS 100 1110 1110 1110 a 1114 
Jam. ......... 600 1107 1101 1103 a 1107 








Boreas, Prime Winter Yellow 
Whi 


Port Ivory, 






The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


Puritan, Winter Pressed Salad Oil 


t Oil 
P&G Special (Hardened) Cocoanut Oil 
IvoryDaALE, OxIO 


% 4 
Refineriesd Kansas Grr, Kax. CINCINNATI, OHIO 










White Clover Cooking Oil 
Marigold Cooking Oil 














General Offices: 






Cable Address: “Procter” 












July. 17, 1926. 


Total Sales, including switches, 
bbls. P. Crude S. E. Nom’. 


Thursday, July 15, 1926. 


Sales. High. Low. Bid. Asked. 
—Range— —Closing— 


5,400 


PS cas ceckeaw ae 1575 1570'1575.a-.... 
MATS 8, ssa ase Aik ae eae 1535 a 1575 
ME” eb cota slus ae 1446 1440 1440 a 1447 
ch. SE pe nee 1293 1283 1288 a 1290 
ee Oe eae rena 1146 1145 1140 a 1144 
EE a eenearge 1111 1110 1107 a 1109 
Re baer 1107 1103 1103 a .... 
PR ice ehssacanes 1110 1110 1105 a 1110 








SEE PAGE 39 FOR LATER MARKETS. 








NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending July 10, 
1926, with comparisons, as follows: 


Week Cor. 

ending Prev. week, 

Western dressed meats: July 10. week. 1925. 

Steers, carcasses .......... 8,261 8,518%4 7,864 

WS, CATCEBBES ......0006 538 366 745 

Bulls, carcasses ........-- 85 101 321 

Veals, CATCASSES .......45+ 9,922 8,634 10,665 

Blogs and pig® ..ccccccccce ceccs eevee _ceses 

Lambe, ro. ARE Re aeecnsianie 21,624 21,319 26,376 

Mutton, carcasses ........ 516 2,457 

Beef cuts, lbs...........+. 855,522 260,984 128,319 

Pork cuts, Ibs. ........++- 897, 521 1,031,706 635,903 
Local slaughters: 

SeSbeeeSecnceseceses 8,508 10,311 9,791 

Gales es . 15, 240 14,363 

82,798 34,234 

47,539 48,685 





PHILADELPHIA MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
July 10, 1926, with comparisons: 


Week Cor. 
ending Prev. week, 
Western dressed meats: July 10. week. 1925. 
Steers, carcasses .........-. 2,752 2,689 2,705 
Cows, carcasses .........- 800 829 507 
Bulls, carcasses ........-- 115 148 203 
Veals, carcasses .......+.. ,837 1,629 2,201 
Lambs, carcasses ......... Mer} 8, S90 “-— 
futt APCASSES .....+-65 ,162 
Pork tbs. Saudencdavesuees 357,106 323" 179 307,494 
Tat slong my (apeeowseeeds 1,907 2,310 1,719 
SUNOS cn ccsevveusecceseecs 2,821 3,338 2,209 
HHOGS .nccccccccccccccccece 11,916 12,794 4,680 
Gheep ....crecccsecccceves 4,717 4,977 10,903 
—_——_- 


BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
July 10, 1926, with comparisons: 


Week Cor. 
ending Prev. week 
Western dressed meats: July 10. week. 1925. 
Steers, carcasses.......... 3,170 3,597 2,266 
Cows, carcasses............ 1,043 1,260 1,571 
Bulls, carcasses.........+.. 34 31 26 
Veals, carcasses........... 1,148 1,024 1,724 
Lambs, carcasses.......... 11,277 10,953 12,613 
Mutton, carcasses......... 197 1,187 57 
BR, Bile canccesascvececes 256,689 233,625 386,961 
Local slaughters: 
ED | odin daenener0nseseesy 1,458 1,814 1,360 
MREVOS oc nonccccncivsneees 1,693 2,329 1,915 
MEL aus cgenaehs se shinone 16,342 18,008 13,728 
ED owe dec ndewacendacene 4,703 5,052 7,880 
4 
COTTONSEED OIL EXPORTS. 
Exports of cottonseed oil from New 


York, July 1 to July 14, none. 


THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
VEGETABLE OILS 


In Barrels or Tanks 
Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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oducts that pa 


Dividends 
look the part / \\: 


HEEKIN CANS 


“Dress Well and Succeed” says the tailor! 


Apply that to your own business—your own product. Take any of 
the “‘shelf-warmers,” if there are any in your line, dress them up 
in good-looking Heekin Lithographed Cans with their brightly 
colored lithographed labels, and watch them move. Heekin 
Lithographed Cans are wrapped around some of the most success- 
ful products on the market. The can helps sell the goods inside— 
it is a mark of quality, a constant, permanent bid for business. 





We would be glad of the opportunity to help you make your pack- 
ages more attractive. 


Our Package Design Depart- 


ment Is At Your Service 


This special department of foremost 

artists, lithographers and engravers 

will help design your can and label or 

reproduce in a more attractive manner 

your present label. This department qi 
is keenly alert to all advertising pos- 
sibilities and combines colorful beauty ia 
with selling points. No matter your . 
problem, write us today. 


suthern | 
orten 


weeeeon HEEKIN CAN CO. 
ae 2 6th, Culvert & New Sts. 
Men RTATE c CINCINNATI, OHIO 


EFINIMG & 
Sian. + 
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The Wm. Focke’s Sons Co., Dayton, Ohio 


The Wm. Focke’s Sons Co. has recent- 
ly ordered its second cooker. 


The installation of Laabs at The Wm. 
Focke’s Sons Company was the sec- 
ond installation in Dayton, Ohio. The 
consistent production of high quality 
products along with greater profits 
has fully convinced The Wm. Focke’s 
Sons Co. that Laabs Sanitary Render- 
ing Cookers are beyond question a 
very profitable investment. 





Chas. Sucher™#Co., Day 


Chas. Sucher Packing Co. way Dayt 
Laabs Sanitary Rendering G veThis cor 
dering methods but does notinow to 
superior to all others in econg§ operatic 
obtained. They invite inquingpersona 


DAY 


100% 


Performance, under the constant strain of every-dg The 
operation, is the answer to real value as relates proac 
return on investments. The fact that Dayton, Ohg grade 
is 100% Laabs confirms the superiority of less 
Sanitary Rendering Units. i odors 


As is usually the case, the performance of the Besic 
installation in a community attracted such wide ing p 
tention that the other two Dayton plants qui ardiz 
followed. That these plants are entirely satisig °4'P 
with their selection may be easily confirmed | Wes 
direct communication with the managers. to pre 
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+. Sucher Co, Dayton, Ohio 


x Co. waist Dayton packing plant to install 
ering Cogfhis concern has used various ren- 
loes notignow to say that Laabs process is 
; in operation and quality of products 
e inquingpersonal visits. 


avery-ig@ The outstanding Laabs results, which are not ap- 
relates§ proached by any other rendering units, are a higher 
‘on, Ohi grade of by-products which command better prices, 


of less labor cost, the elimination of objectionable 
odors, and lower operation and maintenance costs. 
















The installation of Laabs at the 
Henry Burkhardt Packing Co. was 
the third installation in Dayton, Ohio. 
Greater volume of cracklings from an 
equal amount of material, greater 
value of the cracklings, and a remark- 
able improvement in sanitary condi- 
tions—these are some of the reasons 
why this concern says that Laabs is 
“far superior.” 








- the fq Besides these Dayton installations, prominent pack- 

wide @ Ng plants throughout the country are rapidly stand- 

s qui ardizing their rendering departments with Laabs 
satisig ¢dUipment. 


irmed § We shall be glad to consult with your engineers and 
to provide complete information. 


Patented in U. S. A., March 23, 1926. Other patents and 
Foreign Patents Pending 









Beware of Infringements 


0 THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard, CHICAGO, ILL. 


Western Office: E. D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 
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25 Years Ago 


HE Toledo Scale Company 

was founded in 1901. The 
first model of Toledo Scale, 
shown in the picture to the left, 
was designed for weighing 
meats and groceries and for 
automatically computing the 
money value of the purchase. 








To-Day 


ODAY Toledo Automatic Scales 

are used for automatic weighing, 
computing, counting, checking, for 
determining postage on letters and 
parcels and for many special pur- 
poses. The picture to the right 
shows a Toledo Scale of 30 tons 
capacity automatically indicating the 
weight of the cylinder head of a 
ship’s engine, placed on the scale by 
a traveling crane, 


TOLED 


NO SPRitN G § 





SCALES 


HONEST WEIGHT 
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ace year the Toledo Scale Company 
celebrates the silver anniversary of its 
founding. In twenty-five years automatic 
scales have grown from a novel experi- 
ment to standard world-wide usage. 


Little had been done for centuries be- 
fore to improve the methods of weighing. 
Stores and factories were limited to the use 
of hand-operated scales. With these the 
operator had to put on and take off loose 
counterbalance weights, move a poise back 
and forth, then read the weight indicated 
in small figures and markings on a beam 
from 12 to 24 inches long, and add to this 
the values of the loose weights. 


Time was wasted and mistakes made in 
these manual and mental operations. The 
mistakes went into the factory records. 


This resulted in: 
Errors in production figures. 
Errors in cost accounting. 
Errors in the inventory. 
Errors in invoices. 


Unexplainable manutacturing 
losses. 


Toledo Scales automatically give ac- 
curate weight. The operator rolls on the 
load and reads the weight in plain figures 
on a great dial from five to seven feet in 


Weighing Revolutionized in 25 Years 


circumference. By saving time, prevent- 
ing errors and stopping losses in thousands 
of factories, Toledo Scales have contributed 
to America’s low cost production. 


From the first simple scale for retail 
stores, shown on the opposite page, there 
has been developed a line of automatic 
weighing scales ranging in capacity from 
eight ounces to thirty tons; also automatic 
devices for: 


Indicating the horsepower of 
motors. 

Determining the weight per 
yard of textiles in the bolt. 

Determining the uniformity of 
continuous sheet products. 

Testing the tension of springs. 

Balancing connecting 
and pistons. 

Counting parts. 

And other special purposes. 


rods 


Today Toledo Scales are used through- 
out the world. They are serviced by an in- 
ternational organization of trained repre- 
sentatives and service men. On its silver 
anniversary the Toledo organization can 
look with pardonable pride upon a record of 
notable accomplishment. 


Toledo Scale Company, Toledo, Ohio 
Canadian Toledo Scale Co., Limited, Windsor, Ont. 
Manufacturers of Automatic Scales for Every Purpose 
Offices and Service Stations in 106 Cities in the United States and Canada 


TOLEDOS: 





NO SPFPRIEN G S 











RONEST WEIGHT 
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Sodchauxs 
CURING SUGAR 


Tested by the Department 
of Research, Institute of 
American Meat Packers 


Try it! Test it! Once used, 
it becomes your standard 


Assures 


Quality Product 
Uniformity of Cure 
Material Saving in Cost 


BRD SES 5 banc dnncesesan's 
per cwt. f.o.b. Reserve, La. 
in 250 Ib. Bag 


Subject to usual sugar trade terms of 
2 per cent cash discount. 


Specially prepared for the 
Meat Industry in the mod- 
ern Sugar Refinery of 


GODCHAUX SUGARS, INC. 
Godchaux Building, 
NEW ORLEANS, LA. 

Get us have your inquiries. Delivered 


prices, both carloads and less than 
carloads, quoted on request. 





food products. 


order. 








ENUINE vegetable parchment is the accepted 
wrapper for meats, butter, fish, and other moist 
It is not affected by grease or water, 
making it ideal for such purposes. 


Specify 


WEST CARROLLTON 


GENUINE VEGETABLE PARCHMENT 


next time you are in the market. It comes in sheets, 
or in rolls, and is sold either plain or printed to 


Samples and prices gladly sent. 


™ 


West Carrollton Parchment Co. 
West Carrollton, Ohio. 


| 























ALOSS 


MARGARINE CARTONS 


Protect the 
Product 


HY-GLOSS Paraffined Car- 
tons are unexcelled; are used 
by the leading Oleo Manufac- 
turers of the country. They 
attract the attention of the dis- 
criminating buyer. 


National 
Carton Company 
Joliet, Ill. 























Che emicals 


Anhydrous Ammonia 
Aqua Ammonia 
Caustic Soda 


Soda Ash 
Molo RG allelalarc 


Bleaching Powder 


She ¢ MATHIESON ALKA WORKS Inc 


vy YORK CiTy 





F.C. ROGERS 


BROKER 


Provisions 








Philadelphia Office: 
Ninth & Noble Streets 


New York Office: 
New York Produce Exchange 

















A. nehanr. & Sons Baskets 


OUTWEAR 


prraotr, MICH. EVERYTHING 





ARTHUR DYER 


BROKER 
318-320 Produce Exchange 
New York, N. Y. 


Specialties: All packing house products; all 
canned goods. 
les: Armsby’s Cross. 
Territory Covered: New York City and ad- 
jacent. 
References: Anyone and everyone who knows 
me; Battery Park National Bank. 
Established twenty years and, like Johnnie 
Walker, still going strong. On the base for 
more business of the straight, clean-hitting 
style. No curves or spit balls or anything 
of that sort. 








Charles A. Streets, Broker 


Buying and Selling 
Provisions, Fresh Meats, Tallow, 
Greases, Fertilizer Materials 


Engineers’ Bldg. CLEVELAND, O. 














Novoid Corkboard Insulation 


Made of specially selected, clean, dry cork granules. Compressed and baked in double width 
molds, split and finished full standard 12”x36”—no “green centers” a Hg e. 


Write Dept. 42 for Literature and Sampl 


Cork Import Corp., 345 West 40th St., hor York City 








Fred B. Carter 


BROKER 


Packing House Products 


24 So. Delaware Ave. 
Philadelphia, Penna. 














Jt 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 


Provisions. 

Pork products moderately active and 
weak the latter part of the week due to 
liquidation, scattered selling, continued 
slow cash trade, a larger lard increase 
than expected, and liberal hog receipts. 


Cottonseed Oil. 

Cottonseed oil quiet and moving irregu- 
larly with commission house orders; un- 
dertone steady. Firmness in cotton con- 
tinues to offset weakness in lard. Senti- 
ment mixed; trade awaiting Government 
report. 

Quotations on cottonseed oil at Friday 
noon were: July, $15.50@15.75; August, 
$15.30@15.75; September, $14.42@14.45; 
October, $12.84@12.88; November, $11.41 
@11.46; December, $11.08; January, $11.00 
@11.04; February, $11-00@11.15. 

Tallow. 

Tallow, extra, 854c 

Oleo Oil and Stearine. 

Stearine, oleo, 135c. 

Hull Oil Market. 

Hull, England, July 16, 1926—(By 
Cable.)—Refined cottonseed oil, 44s 6d; 
crude cottonseed oil, 39s 10d. 

fe - 
FRIDAY’S GENERAL MARKETS. 


New York, July 16, 1926—Spot lard at. 
New York: prime western, $16.65@16.75; 
middle western,  $16.50@16.60; city, 
$16.3714; refined continent, $17.12%4; South 
American, $18.00; Brazil kegs, $19.00; 
compound, $16.50@17.00. 


BRITISH PROVISION CABLE. 
(Special Cable to The National Provisioner.) 
Liverpool, July 16, 1926. 
The general provision market continues 
rather quet, although there is considerable 
improvement in the demand for A. C. 
hams, with a fair trade. Buyers are show- 
ing more interest in square shoulders. 
However, prices are rather high to stimu- 
late any great action. The demand con- 
tinues fair for pure lard. A 
Today’s prices are as follows: Shoul- 
ders, square, 101s; picnics, 92s; hams, long 
cut, 137s; bacon, American cut, 136s; 
Cumberland cut, 117s; short backs, 117s; 
bellies, clear, 109s; Canadian, 110s; Wilt- 
shire, 106s; spot lard, 82s. 
ao 
ARGENTINE BEEF EXPORTS. 
Cable reports of Argentine exports of 
beef this week up to July 16, 1926, show 
exports from that country were as fol- 
lows: To England, 107,482 quarters; to 
continent, 40,522 quarters; others none. 
Exports for the previous week were: 
To England, 90,018 quarters; to the con- 
tinent, 9,151 quarters; others none. 
~ fe 
DANISH BACON EXPORTS. 
Exports of bacon from Denmark for 
the week ending July 10, 1926, amounted 
to 3,236 metric tons, according to a cable 
to the U. S. Department of Commerce. Of 
this amount, 3,192 metric tons went to 
England. 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on Thursday, July 15, 


1926, as follows: 
Fresh Beef: 





— —— CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS (Hvyy. Wt., 700 Ibs. up): 
Choice $15.00@16.50 $14.50@15.50 8 Oe re er 
ME Sis sesc ie wat ens oon 14.00@15.00 14.00@15.00 15.00@16.50 15.00@16.00 
STEERS 
Choice pk re 16,00@17.50 17.50@18.00 
Good .. pS | 8 re ere a 15.50@ 16.00 15.50@16.50 
STEERS (All Weights): 
NR 6 569446 0d USNS Seabee Neeeestas cadunde 13.00@14.50 12.50@14.00 11.00@14.00 13.00@14.50 
NE Sain og sa aoe F KRW aC ah) aeeh aes cask este’ 11.00@13.00 11.00@ 12.50 9.00@11.00 10.00@12.50 
coWs 
. _.. RRA AL 13.00@14.00 12.00@13.00 poe tt rey rey Te 
_— baie 11.50@13.00 11.00@12.00 10.50@11.50 11.50@12.50 
ommon 





Fresh Veal (1): 
VEALERS: 


10.00@11.50 


10.00@11.00 8.50@10.00 10,00@11.50 


2 ESS Meee eee eek ket eee ee BEOOSECO oes esine e's 22.00@25.00 21.00@22.00 

ME ec tie Now cheese Sane eek auc Oas 40 ae atete RN 20.00@ 22.00 19.00@ 20.00 

neni ELEVEN ere er 16.00@19.00 16.00@17.00 18.00@21.00 17.00@19.00 
‘ommon .. 









CALF CARCAS 
Choice 
Good 
Medium 
Common 

Fresh Lamb and Mutton: 

LAMB (30-42 Ibs.): 


ES (2): 


EES SA ere eee ee EN 28.00@: 31. 00 


ME eogacan <a 
LAMB (4: 


CARE UBSET SEs CACO O CROCE cay 14.00@16.00 






15.00@16.00 17.00@18.00 


19.00@ 22.00 
18.00@ 20.00 
16,00@18.00 
15,00@17.00 


18.00@19.00 
16.00@18.00 
15.00@16.00 
12.00@15.00 


16.00@ 18.00 
14.00@16.00 
11.00@14.00 


28.00@30.00 
26.00@28.00 


27.00@29.00 
25,00@ 27.00 


30.00@32.00 
28.00@30.00 





RIN Sb vunia se ios 0 sled ae ealepaeR Sede keIROr ceeasheeSR kl) arated Line Perens 

ET RSS ASS ok OB ch IR aS Nabe ter NaS eek gaits waeen Bites ical 
LAMB (All Weights): 

Medium ERM ANMEO RD SS SAN SRW RO MES 8a Nwwkee Oe 22.00@ 25.01 24.00@ 26.00 24.00@ 26.00 24.00@27.00 

NI Pda Sp a 'did yw SRS ola CE atnek Oh celeb aber 18.00@22. oo 21.00@24.00 22.00@ 24.00 21.00@24.00 
| on (Ewes): 

. MEENA RGM Ris 50% 66 Qadin dhe sa sdens Snoneewaieeun 11.00@13.00 15.00@17.00 16.00@17.00 

lotion rE LE TLEL LAT CLLER TCE Te CO 10.00@11.00 14.00@15.00 15.00@16.00 
Nv ¥0serbdstarbaaeddarhincesakie alee 9.00@10.00 12.00@14.00 12.00@14.00 


Fresh Pork Cuts: 











LOINS: 
8-10 Ib 28.00@30.00 29.00@20.00 27.00@30.00 27.00@30.00 
10-12 Ib . 26.00@28.00 28.00@ 29.00 26.00@ 28.00 26.00@29.00 
12-15 Ib : 23:00@24.00 24.00@ 26.00 22.50@ 25.00 
15-18 Ib 18.00@20.00 21.00@ 23.00 19.00@21.00 
8-22 Ib. av. 17.00@18.00 19.00@21.00 18.00@19.00 
SHOULDERS: ; 
N. Y. Style: Skinned..... 18.00@20.00 ) 22 
Geb U6 wre aid Wace Mia -00@20, Ova wis de 19.00@22.00 
PICNICS: - 
BRE LS oe. ci Re aaah ic oasaa say oa gan ae eee 21.00@22.50 
OO UR BY. 000 0ccvesncevrnseessaiigasseseee | ebdedicess 20.00@ 21.50 Pe Te 20.00@21.00 
BUTTS: Boston Style SECRET. Awaawieccess 25.00@ 27.00 25.00@ 27.00 
SPARE RIBS: Half Sheets................. RMOOUIIN Oe 20S vesting Pee 
BoP ORS a Sie 6, 2s er a aca cH acre a ea 
NE bia 0555 §.0'a chs Gad bk Gils xe Oe 12.00@12.50 tances 
BRE Sek unsss 40sec souynescensseesigesoss SAMMMMRMM ol i eckcaave! o/ gsineunecede cmt eaebrweces 





PASS CURT PCNNESP Cees showus acess ease 20.00@23.00 


(1) Includes ‘‘skin on’’ at New York and Chicago. 





(2) Includes sides at Boston and Philadelphia. 
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TRADE GLEANINGS. 


A new abattoir is being erected in 
Hartington, Nebr., by George Goetz. 

Brown Brothers have sold their whole- 
sale meat establishment in Richmond, Mo., 
to G. R. Tabler. 


The abattoir of the Juarez Packing 
Company in Juarez, Mexico, is being 
remodeled and re-equipped, according to 
manager G. Flores. 

Slight damage was done by fire recently 
to the plant of R. Gumz & Co., Milwaukee, 
Wis. The flames were put out before 
much headway was made. 

The plant of the Brewton Packing & 
Provision Company in Brewton, Ala., 
which was recently closed for recondition- 
ing and remodeling, has been reopened 
and is now in operation. 

Conneaut Packing Company plans to 
erect a new packing plant in Conneaut, 
Ohio, to replace its present structure. This 
move is made necessary to take care of the 
company’s increasing business. 

The Sullivan Packing Company, Detroit, 
Mich., has declared its usual quarterly 
dividend of 2 per cent on the preferred 
stock of the company, payable August 1, 
1926, to stockholders of record July 20, 
1926. 

Construction is now under way on the 
new and up-to-date plant being erected by 
Gerst Brothers on Prairie avenue, between 
Lucky street and Cote Brilliante avenue, 
St. Louis, Mo. The new plant will have a 
capacity of 1,000 hogs, 300 cattle and 150 
calves and sheep daily. 

——_—_ % 
JULY 1 STORAGE STOCKS. 

Stocks of meat and lard in storage in 
the United States on July 1926, are re- 
ported as follows, with comparisons, by 
the U. S. Bureau of Agricultural Eco- 
nomics: 

July 1,’26 June l, '26 5-Yr. Av. 
Ibs. Ibs. July 1—lbs. 


Beef, frozen ....... 23,810,000 26,649,000 43,196,000 
Ce ic cuaede seas 13,292,000 14,588,000 11,964,000 
Te OURO. occ ccecees 11,148,000 11,342,000 9,863,000 

Pork, frozen ...... 121,657,000 117,366,000 176,658,000 
D. 8. cured...... 73,488,000 71,912,000 108,461,000 
D. S. in cure... 74,101,000 64,889,000 97,587,000 
BS. F. CONOR. <% 4:05 119,886,000 119,274,000 165,067,000 


8. PF. Im cure... 
Lamb and mutton, 
Pre ‘ 


210,978,000 201,031,000 257,515,000 
a 874, 000 ~=1,697,000 4,088,000 





Miscl. meats were .934,000 48,033,000 71,.643.000 
Lard wccccccvececes L 20; 680, 000 106,824,000 156,178,000 
—- fe 


CANADIAN LIVESTOCK PRICES. 
Summary of top prices for livestock at 
leading Canadian centers for the week 
ending July 8, 1926, with comparisons: 
BUTCHER STEERS. 
1,000-1,200 Ibs. 








Week Same 

ended Prévious week, 

July 8. week 1925. 
WOR Sin kiecked amas $ 8.50 $ 8.55 $ 8.60 
Montreal 8.25 8.25 8.00 
Montreal 8.25 8.25 8.00 
Winnipeg 8.00 7.75 7.75 
ere -. 6.50 7.50 7.00 
Edmonton 7.00 7.00 6.25 

VEAL CALVES. 

Week Same 

ended Previous week, 

July 8. week 1925. 
"DORONRG 6 isin d binccaes ese $12.00 $11.00 
Montreal. €W) us ccsceces 10.00 10.00 8.00 
Montreal (E)........0.. 10.00 10,00 8.00 
body ne PRES EE ee o 8.00 9.00 6.50 
CO care chctitineeeee 8.50 8.25 5.50 
SLs ca visbudceves 7.50 7.50 6.00 

SELECT BACON HOGS. 

Week Same 

ended Previous week, 

July 8. week 1925. 
I hia 5 onacdd wee mae $17. O1 $17.01 $15.36 
Montreal . 16.00 14.50 
Montreal 16.00 14,50 
Winnipeg .. 16.50 13.86 
Calgary 15.73 13.75 
Edmonton 16.50 13.75 

GOOD LAMBS. 

Week Same 

ended Previous week, 

July 8. week 1925. 
NSS asin eves scanned $16.00 $18.00 $16.25 
Montreal (W).......... 17.00 17.50 13,40 
Montreal (B)........... 17.00 17.50 13.40 
We: peacins ccetec 10.50 12.00 13.00 
COREE» dics oo 0 neve one ray 14.00 13.00 
ae iy gay Pi 15.00 15.00 13.5 
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LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Chicago, July 15, 1926. 

CATTLE—Practically all grades of beef 
steers suffered a sharp setback during the 
week. Even good and choice yearlings, 
kinds which got best action lost 15@25c. 

The late stopping point for heavies was 
$10.00 paid for strictly choice 1,388 to 1,474 
lb. bullocks. Mediumweights at the close 
did not exceed $10.40, although a load 
of very fat 1,174 lb. steers early in the 
week brought $10.50. Several loads of 
yearlings, including highly finished Texas 
bred 904 and 1,095 Ib. yearlings, topped at 
$10.50, being comparable with offerings 
which sold upward to $10.65 last week. 

Most heavy steers at $9.00@9.75 sold 
at new low fevels for the season. Low 
qualitied fed steers sold downward to 

.50 and native grassers were more 
numerous at $8.00@8.50. Western grass 
offerings continued in small supply and 
sold to killers mostly at $7.00@8.00. 

Declines on she stock were even more 
pronounced than in the case of steers. 
Most grass cows and heavy heifers lost 
50@75c and offerings in cutter flesh 
finished 15@25c lower. Low cutters on 
late rounds brought $3.50@4.00 mostly 
while a spread of $4.75@5.50 took most 
grass butcher cows. Bulls worked around 
50c lower and vealers sold off 25@50c. 

HOGS—Heavy butchers and packing 
sows recovered losses scored late last 
week and prices are about steady with the 
close a week ago. Light hogs are any- 
where from steady to 25c higher. Weight 
averages increased during the week and 
despite a higher trend to values the aver- 
age cost dropped almost $1.00, more 
" grassy hogs and packing sows being in- 
cluded in the week’s receipts. 

Best light hogs reached $14.75 at the 
close with choice 200 lb. averages upward 
to $14.65, with bulk of desirable butchers 
averaging 240 to 325 Ibs. at $13.20@14.00. 
Slaughter pigs were scarce, with the 
majority at $14.25@14.65 late. 

SHEEP—Compared with a week ago 
lambs are selling 50c lower, with sheep 
steady. Bulk of the week’s run came from 
Idaho and Washington, with a slightly 
increased run from native territory. Fat 


Bangs, Berry & Terry 
Buyers of Livestock 


Hogs, Cattle and 
Feeding Pigs 
Union Stock Yards, 
South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 


Write or wire us 





Idaho lambs made the week’s top of 
$14.40 Wednesday, with the top on the 
closing day $14.25, and the closing bulk 
$14.00@14.25. 

Top native ewe and wether lambs sold 
to small killers at $14.25 at the close, with 
the bulk of sorted kinds going to packers 
at $13.75. Some less desirable kinds sold 
downward to $13.00 and below. Most 
culls made $10.50@11.00 at the close, with 
yearlings at $11.50 and a few upward to 
$12.00. Bulk of the small supply of fat 
ewes sold at $5.00@6.50, with a top of 
$7.00 for the week. 

—-----4fe —- — 
KANSAS CITY. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Kansas City, Mo., July 15, 1926. 

CATTLE—Practically all classes of 
killing cattle are closing the week at 
sharply lower price levels. Yearlings and 
light weight grain fed steers declined 15@ 
25c, while weighty grain feds and grassers 
slumped 25@75c. Choice mixed yearlings 
averaging 929 lbs. topped at $10.75, and 
choice 1,193 lb. steers scored $10.00. 

Best heavy steers offered scaling 1,350 


July 17, 1926. 


Ibs. cleared at $9.75. Bulk of grain fed 
steers and yearlings cashed from $8.25@ 
9.75. Texas cake feds and wintered Kansas 
grassers sold largely from $7.50@8.50, with 
common to medium grassers at $5.50@7.00. 

She stock and bulls slumped 15@25c, 
grass fat cows and heifers selling at the 
full decline. Vealers advanced 50c@1.00 
early in week, with choice lots at $12.00. 
The closing top, however, was $10.50, or 
50c lower. 

HOGS—Hog prices are _ practically 
steady with last Thursday on all classes, 
although better grades of 200 Ib. averages 
are strong to 10c higher. On _ today’s 
session 160 lb. selections topped at $14.50; 
180 lb. averages sold for $14.20. Choice 
230 lb. weights earned $14.00; 280 Ib. 
butchers cleared at $13.40 and 315 Ib. 
heavies went to slaughter for $13.00. 

Packing grades are strong to 25c higher. 
Bulk of the throwouts are selling from 
$11.50@11.75. 

SHEEP—Lamb prices show around 25c 
declined with top Idahos at $13.85 and 
other westerns at $13.75 and $13.80. 
Natives topped at $13.50 and the bulk of 
the better grades sold at $12.75@13.25. 

Sheep held steady; Texas wethers car- 
rying some two year olds brought $8.50 
and odd lots of fat ewes went at $6.00@ 
6.50. 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, 
July 15, 1926, as reported to THE NaTIoNAL Provisioner by leased wire of the Bureau of 
Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 
pigs excluded): 

TEE. cbc case cdccncessecucees 

BULK OF SALES........... 

Hvy wt. (250-350 Ibs.), med-ch.. 






Med. wt. (200-250 lbs.), med-ch........ 13.75@14.55 
Lt. wt. (160-200 Ibs.), com-ch......... 14.00@14.60 
Lt. It. (130-160 Ibs.), com-ch.......... 14.00@14.65 
Packing sows, smooth and rough...... 11.00@12.00 


Sightr. pigs (180 Ibs. down), med-ch... 14.00@14.65 
Av. cost and wt., Wed. (pigs excluded) 12.72-286 lb. 


Slaughter Cattle and Calves: 
STEERS (1,500 LBS. UP): 


GOOE-Ch, ...cccccccccccccccccccccces 9.00@10.25 
STEERS (1,100-1,500 LBS.): 
RERNEOO dc cnccstnbdaweonsaceceees 9.65@10.50 





9.00@10.15 
7.85@ 9.50 
6.85@ 7.85 





STEERS (1,100 LBS. DOWN): 


DE Giscki dansieepvecshasess essen 10.15@10.50 
OIE: dp 666s 004d4n0bnns 6606 c0K020000 9.50@10.15 
EDS. 05 puinw dwedwn's 30 Geun's tat aw 0 8.00@ 9.50 
COOMMBOM. 2 anv cc ccccccvcsesscesoosees 6.50@ 7.85 


CEE ORE GEREN. . oscccesdccsccess 
LT. YRLG. STEERS AND HEIFERS: 

300d to choice (850 lbs. down)...... 
HEIFERS: 

Good-choice (850 Ibs. up)........... 

Common-med. (all weights)......... 
COWS: 


5.50@ 6.50 
9.15@10.40 


7.35@10.25 
5.25@ 8.50 


St Oe MURS ci cécnduecusapessneee 5.75@ 8.00 
Common and medium................ 4.60@ 5.75 
Canner and cutter. .........ccccceee 3.60@ 4.60 


BULLS: 
Good-ch. (beef 1,500 Ibs. up) 


6.15@ 6.75 


700d-ch. (1,500 Ibs. down).......... 6.25@ 7.00 

Can.-med. (canner and bologna)..... 5.00@ 6.10 
CALVES: 

Medium to choice (milk fed. exc.).. 6.50@ 8.00 

Cull-common ..... aesccnecbeweuses 4.75@ 6.50 
VEALERS: 

Medium to cChoie.......cccccccccecs 9.25@13.00 

Ryn 5h wcpnassessansesenes 6.00@ 9.25 


Slaughter Sheep and Lambs: 
Lambs, med. to choice (84 Ibs. down). 
Lambs, cull-com. (all weights)........ 
Yearling wethers, medium to choice. . 
Ewes, common to choice 
Ewes, canners and cull 


- 12.50@14.40 
9.50@12.50 
+ 10.25@13.25 
4.50@ 7.00 
1.50@ 4.50 


CHICAGO. E. ST. LOUIS. 


OMAHA. KANSAS CITY. ST. PAUL. 

$14.60 $14.25 $14.50 $14.00 
14.00@14.50 11.15@14.00 12.75@14.20 = 11.25@13.75 
13.10@14.00 11.75@13.10 12.60@13.50 12.75@13.50 
13.75@14.35 12.50@14.00 13.40@14.20 13.25@13.85 
14.00@14.50 13.65@14.25 13.85@14.45 13.75@14.00 


14.10@14.50 13.85@14.00 








J. W. Murphy Co. 


Order Buyers 


Hogs Only 
Utility and Cross Cyphers 
Reference any Omaha Bank 

Union Stock Yards, 
Omaha, Nebr. 





Hogs 


Kansas City Stock Yards 


Exclusive Order Buyers 


Schwartz-Feaman-Nolan Co. 


11.25@11.60 10.85@11.50 11.50@12.10 11.00@11.50 
S0S000E50 0 ...0<00s5 14.50@15.00 14.00@14.25 
14.34-216 Ib. 12.37-285 lb. 13.32-245 Ib. essa ce 
St Ome 8.50@ 9.60 8.50@ 9.75 sees eaee 
9.60@10.50 9.00@10.25 890@ 9.75 ........-- 
9.15@10.00 8.50@ 9.60 825@ 8.90  9.00@10.00 
6.75@ 9.15 7.50@°8.75 6.65@ 8.25  8.00@ 9.00 
5.500@ 6.75 6.00@ 7.50 5.35@ 6.65  6.25@ 8.00 
10.25@10.75 9.60@10.25  9.25@10.25 —....... se. 
9.50@10.25 8.90@ 9.65 840@ 9.40  9.10@10.00 
6.75@ 9.50 7.85@ 9.00 6.75@ 8.40  8.00@ 9.10 
5.50@ 6.75 6.15@ 7.85  5.35@ 6.85  6.00@ 8.00 
4.75@ 5.50 5.00@ 6.15 4.50@ 5.35  4.00@ 6.00 
9.00@10.50  8.60@10.00 8.50@10.25 —-8.75@ 9.85 
7.00@ 9.00 7.25@ 9.50 6.85@ 9.25 7.25@ 8.75 
5.50@ 7.00 5.00@ 8.00 4.75@ 7.65 4.75@ 7.25 
5.75@ 7.25 5.90@ 825 5.50@ 7.50 5.75@ 7.50 
4.75@ 5.75 4.50@ 5.90 4.25@ 5.50 4.25@ 5.75 
3.40@ 4.75 3.75@ 4.50 3.40@ 4.25 3.25@ 4.25 
6.00@ 6.50 5.85@ 6.50 5.75@ 6.25 5.15@ 6.25 
6.00@ 6.75 6.00@ 6.75 5.85@ 6.35 5.75@ 6.50 
4.25@ 6.00 4.50@ 6.00 4.25@ 6.75 4.06@ 5.75 
6.50@ 8.50 5.50@ 8.50 5.50@ 8.50 5.00@ 7.00 
5.00@ 6.50 4.25@ 5.50 4.00@ 5.50 3.50@ 5.00 
8.00@12.50  8.00@11.00 7.50@11.00 _7.00@11.50 
5.00@ 8.00 4.50@ 8.00 4.00@ 7.50  4.50@ 7.00 
12.00@18.00 12.00@14.00 12.25@14.00 11.50@13.75 
8.50@12.00 9.00@12.00 7.75@12.25 — 9.00@11.50 
8.00@12.00 8.50@11.75 8.25@11.75 .......... 
3.00@ 6.00 4.25@ 6.50 3.75@ 6.75  4.00@ 6.75 
1.50@ 3.00 150@ 4.25 1.00@ 3.75  1.00@ 4.00 
Cattle 


Kansas City, Mo. 











National Stock Yards, Ill. 





Order Buyers of Live Stock 


Potts—Watkins—Walker 
Stock Yards, Kansas City, Mo. 


National Steck Yards N 
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ST. LOUIS. 
(Reported by U. S. Bureau of Agricultural Economics.) 
E. St. Louis, Ill., July 15, 1926. 
CATTLE—Compared with one week 
ago fat light and medium weight native 
steers steady; plainer kinds, 25c lower; 


heavies, 50@75c lower; western steers, 
50c lower; some bids on heavy westerns 
$1.00 lower; fat mixed yearlings and 
heifers, steady; plainer kinds, 25c lower; 
grass heifers, 50c lower; cows, 25@50c 
lower; low cutters, steady; good and 
choice vealers, 25c lower. 

Tops for week: heifers, $10.50; yearlings, 
$10.30; matured steers, $10.00. Bulks for 
week: native steers, $7.75@10.00; western 
steers, $6.25@8.15; fat mixed yearlings and 
heifers, $9.00@10.00; cows, $5.00@6.00; 
low cutters, $3.50@4.00. 

HOGS—The general hog market has 
been a little more favorable to selling 
interests this week, although it has been 
very slow and otherwise unsatisfactory 
for heavy hogs. Moreover it has fluc- 
tuated considerably. 

Trade closed off 10@25c lower than it 
opened today, but prices were still around 
10@15c above last Thursday. Top was 
$14.60 early and $14.50 on the windup. 

After the early market good 200@210 
lb. butchers brought $14.25@14.35; 220@ 
230 lb. weights, $14.15@14.20; 240@250 Ib., 
$14.00; 260@290 Ibs., $13. 50@ 13.85; 300 Ib. 
butchers, $13.40; and packing sows, $11.25 

@11.6) 

a 75c cut in local fat lamb 
prices this week lowered Kentucky and 
Tennessee lambs to $13.50 top, and bulk 
natives $13.25. Cull lambs are 50c lower 
at $8.50 largely. Aged sheep active and 
steady. Top light ewes, $6.00; bulk fat 
ewes, $4.00@5.50. 


OMAHA. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Omaha, Neb., July 15, 1926. 

CATTLE—Uneven declines have result- 
ed from liberal receipts and bearish ad- 
vances from outside market centers on fat 
cattle. Yearlings and medium weight 
steers have been favored and are only 
10@25c lower, while weighty steers are 
25@50c lower, with the outlet for heavy 
cattle very limited. 

Current bulk of fed steers and yearlings, 
$8.50@9.50. Day’s top on yearlings, $10.00; 
week’s top, $10.20. Limit on weighty 
cattle today $9.50; Monday, $9.90. 
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Betters grades of dry lot cows and 
heifers, 10@25c lower; grass she stock, 
25@50c lower; bulls, 10@15c_ lower; 
vealers, 75@$1.25 higher. 

HOGS—Compared with a week ago, 
lights and packing grades are 15@25c 
lower; butchers, 25@50c lower. Thursday’s 
bulk of all sales ranged $11.15@14.00; top, 
$14.25. 

SHEEP—Fat lambs reflect a 40@50c 
decline from a week ago. Today’s bulk of 
fat range lambs $13.75@13.90; top, $13.90; 
natives, $13.50@13.75. Fat sheep are 
steady. Desirable weight fat ewes $6.00 
@6.25; week’s top, $6.50 

pari CER 


SIOUX CITY. 
(Special Letter to The National Provisioner.) 
Sioux City, Ia., July 14, 1926. 

CATTLE—While it is still a little early 
for the regular seasonal movement of 
cattle from northwestern ranges into mar- 
ket, there are a few of them coming this 
week, and more or less of them may be 
looked for from now on. With 4,000 cattle 
here for today the half week total of 
13,400 is showing an increase of about 
25 per cent compared with last week. 

The market held around a steady basis 
for the good grades of corn feds here 
today, but the trade was slow and aside 
from well finished cattle of 1,100 Ibs. 
weight and under, any change in trade 
today was toward a weak basis. 

Very choice steers of 848 lbs. sold at 
$10.00 today, but bulk of the good to 
choice grades sold at $8.75@9.75, fair to 
good, $7.75@8.75 and the common grades 
from $7.50 down to around $6.50. 

Bulk of grass cows, $4.50@5.50, fed 
grades, $6.00@7.00; fed heifers $7.00@8.50 
but with prime yearling lots as high as 
$9.60, canner and cutter cows, $3.50@4.50, 
veals, $10.50 for tops. 

HOGS—Receipts of hogs were 9,000 for 
today and for the half week a total of 
20,700 is much the same as for the pre- 
vious week. The market today showed a 
reverse action and prices were 15c to as 
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om as 30c higher than on the previous 
ay. 

Prime light weights sold at $14.00@ 
14.15; bulk of light medium butchers, 
$13.75@14.00; heavy mediums, $13.25@ 
13.75; straight heavy, $13.00@13.25; mixed 
packing, $11.50@12.50; sows, $10.65@11.25; 
pigs, $14.00@15.00. 

SHEEP—Sheep were steady with only 
300 here. Best lambs sold at $13.75 and 
best ewes $6.25. 


ST. JOSEPH. 


(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., July 13, 1926. 
CATTLE.—Cattle receipts around 7,500 


for two days this week against 5,171 same 
days a week ago. Beef steers and year- 
lings fairly plentiful, about one-third of 
receipts being westerns. Market slow, 
fed classes weak to 25c lower, grass steers 
25@50c off. 

Top fed steers $10.00, and bulk of oy 
$8.75@9.75. Mixed yearlings $8.50@9.75 
Kansas grass steers $6.25@8.00, Okla- 
homas $6.50@7.75. Butcher stock around 
25c lower. 

Few cows sold above $6.50, bulk of fair 
to good kinds selling $4.75@5.75, and can- 
ners and cutters $3.75@4.50. Grassy 
heifers sold $5.00@7.50, fed- kinds up to 
$9.00 or better. 

Bologna bulls largely $5.00@5.50, few 
butchers up to $6.00. Calves $1.00 lower, 
top veals $11.00. 

HOGS.—Receipts of hogs for two days 
around 6,700 compared with 7,806 same 
period a week ago. Market uneven, 
steady to 25c higher than last week’s close, 
lighter weights showing most advance. 

Light-lights topped today at $14.25, 
lights reached $14.15, and bulk of all sales 
ranged $13.10@14.10. Throwout pack- 
ing sows $10.75@11.50. 

SHEEP.—Sheep receipts fair, lambs 
mostly 50c lower, sheep steady. Native 
lambs $12.75@13.25, westerns $13.75@ 
13.85. Feeding lambs $12.75. 

Fat ewes $6.00@6.50, and fed Texas 
yearlings $11.00. 





Telephone 
Yards 0184 


We Buy ’Em Right! A Trial is Convincing! 


Write—’ Phone—Wire 
Murphy Bros. & Company 


Exclusively Hog Order Buyers 


Union Stock Yards 
CHICAGO 








A. H. Petherbridge 
ORDER BUYER 
Hogs and Stock Pigs 


Denver and Outside Points 


California’s Nearest 
Point of Supply 


UNION STOCK YARDS 
DENVER, COLO. 


Office Ph. Main 6088 Res, Ph. Franklin 1255 








Four 
Competent Hog Buyers 
to Serve 
Particular Packers 


E. K. Corrigan 


Exclusive Hog Order Buyer 


South St. Joseph, Mo. 
In the center of the corn belt district 








CATTLE 


EAST 8ST. LOUIS 
Kennett, Sparks & Co. 
H. L. Sparks, Mgr. 


W. L. Kennett, Louisville, Ky. 








WE RESPECTFULLY SOLICIT YOUR PATRONAGE 
WRITE — TELEGRAPH — TELEPHONE 


LIVE STOCK BUYING OFFICES 


CHICAGO INDIANAPOLIS MONTGOMERY 
Kennett, Murray & Co. Kennett, Whiting, McMurray & Co. P. C. Kennett & Son 
W. M. Burrows, Mgr. E. R. Whiting B. V. Stone, Mgr. 

CINCINNATI i. Sw NASHVILLE 
Kennett, Colina & Co. C. J. Renard Kennett, Murray & Oo. 
J. A. Wehinger, Mgr. LAFAYETTE G. W. Hicks, Mgr. 

DETROIT Kennett, Murray & Co. OMAHA 

Kennett, Murray & Colina D. L. Heath, Mgr. Kennett, Murray & Co. 
P. B. Stewart, Mgr. R. J. Colina, Mgr. 


LOUISVILLE 
P. C. Kennett & Son 
E, N. Oyler, Jr., Mgr. 


C. B. Heinemann, Service Manager, Chicago 


HOGS 


sIOUX CITY 
Kennett, Murray & Brown 
J. T. Brown, Jr., Mgr. 


F. L. Murray, Nashville, Tenn. 











42 THE NATIONAL PROVISIONER July 17, 1926. 
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Purchases of livestock by packers at principal cen- Cattle. Calves. Hogs. Sheep. 
ters for the week ending Saturday, July 10, are Cudahy Pkg. Co........ 619 476 94,311 610 SATURDAY, JULY 10, 1926. 
reported to The National Provisioner as follows: 6 ee 326 50 4,128 ia , 
Lecal butchers.......... 158 “ese d ee : Cattle. Hogs. Sheep. 
CHICAGO. Gees te ucts, pangs ED. ans on tecy es estbepe's 1,000 3,000 2,000 
NC GIs Rees Ee ae” 1,103 526 8,439 6190 Kansas City.... -- 400 1,000 1,000 
Cattle. Hogs. Sheep. Omaha 5 oa) * ee 2,700 1,200 
Armour & Co........-.+++- 6,684 13,300 15,104 meses ee 300 3,000 100 
REI: TID: cpap aceceons eed 6,948 10,400 18,051 Cattle. Oarves. Hogs. - - teeecreccoercrscece , 
Morris & (0...-.---+++++ +> 3821 5,100 4.942 switt & Co 34 name amma gage? vette oes - i Pear 
Wilson & Co 5.812 7'700 6.878 weteeereeees 35: 48 1,053 535 Jklahoma Oe eS ae oor 200 400 liens 
LY Armour & Co.......... 421 21 773 783 Fort Worth..... 700 100 200 
Anglo. Amer. : -.. eer Blayney-Murphy C 1k or oe Mi oat iw ge tapi te iota 
G. H. Hammond Co........ 3,: | as Oth y-Murphy Co. .... 315 96 933 ae Milwaukee . ae 100 oes 
Tithy, McNeill & Litby.... GO 8 ..... eee 1 Sceasemer et ee ae ” foe. he | 500 $00 
Brennan Packing Co., 5,000 hogs; Miller & Hart, ED us bisakwe aS ab ae 1,401 425 3,102 Wichita ‘ p 2 
4,200 hogs; Independent Packing Co., 5,500 hogs; _ 1,587 Indianapolis ........... =. aie _ 
Boyd, Lunham & Co., 4,100 hogs; Western Packing & ST. PAUL. INR Pic cos an coos cores 100 2000 500 
Provision Co., 8,500 hogs; Roberts & Oake, 4,600 SE ee nie 9 1. 
hogs; others, 22,100 hogs. Cattle. Calves. Hogs. Sheep. Buffalo SR OEE i: 100 1'000 at 
Armour and Company... 3,030 3,105 13,855 494 AMMAN 85. oo cokascy ds sheng 200 1,000 200 
KANSAS CITY. Cudahy Packing Co.... 384 1,871 2,071. .... Nashville, Tenn.............., 100 : 00 
J 3S ee ee 155 34 are mn aeis Toronto .... foo — 
Cattle. Calves. Hogs. Sheep. a — Company.... 4,632 5,004 21,148 tes! SPR Ra ee cee eT 
Armour & Co.........- 4,072 1,670 8,481 See ee bene st a Gee 4 MONDAY, JULY 12, 1926. 
Cudahy Pkg. Co........ 3,986 1,553 5,776 RAT asa fete 8 404° 2,217 ones - - 
Fowler Pkg. Co........ 945 12 ce a poe = aye “ cpr ogs. heep. 
aaa @ We... cc... 3.385 948 4,472 Total os... sees eeeeee DOOR WTAE. SOB A,BPD Giitoaw0: 6 ones is cescseices cs 29,000 40,000 25,000 
oe NE 4,064 1,911 7.893 RECAPITULATION. Kansas City... ...sccsccccctec OC 6,000 5,000 
meee Oe... ...0<..00 4,327 1,540 7.464 : : Omaha ee ‘ 9,000 9,000 
Local butchers.......... 857 149 1,066 feSG Recapitulation of packers’ purchases by market for St. Louis. 7,500 5,000 
eccmees: satiety the week ending July 10, 1926, with comparisons: St. Joseph 2,000 3,000 
Ne cnn senescence 586 7,783 35,152 18,941 : Sioux City. 5,500 —-:1,000 
CATTLE. St. Paul....... 20'000 1/008 
OMAHA. Week le a ga — City 500 
ont eek Be ey 5 300 1,000 
Cattle and July i. bo wok DIED SideScapelct cic ensue ‘ 800 100 
gl ne fine 925. Denver SR iaGisA sw iadess caceenee 1,100 2,700 
Armour & C0...........++: 4,717 8,569 4,802 Kansas eal een ies O15 39'941 steal 1,200 1/500 
Cudahy Pkg. Co 9,136 7,439 PW eps eee é 27, 068 Salen 01: np 1,500 
en” Css orendese a 4,031 qa PEN Re ee Fee 315 Pittsbuset Fan PARP RSS RAPES SEY Se 5,000 ‘ 300 
Morris & C0.....++-++-++++ ‘ 3,911 8,300 8=6St. Joseph... .......-.cecceee 10 ons 10, 966 Cincinnati Sik ALB Ee ae f He 4 2,500 
Swift & Co...........+.++- 5,7 6,384 8,075 Sioux City................: Noma wey OMNIS 5.56 sks cuccess osace 4 3,400 3,000 
Glassburg, M. “28 na vss Oklahoma” City... 0.0... - S "RROR GBS Gleveland 20.0... .0.0ccceess "' 8,000 1,600 
Hoffman Pkg. “Co. EDS Suk ctnendeeasee 6,¢ 5.798 7796 Nashville, Tenn.............. bag ose 
Mayerowich & Vail. see ibs - MRS Gaskin be cce ods 3 1,181 1,673 ‘Toronto 400 eo 
Omaha Pkg. Co..........-- i ose eee eee ‘ 3.535 1'651 = any 
Glaser & M. Prov. DASUMMEMET Noses been ces “993 17 TUES ‘ IL i 26 
eet COMME co So ee a Tas 12,800 URAL, SURE 18, 3908 
J. Rife yy DMD te sunnihe days nase ee 9,367 161,228 182,333 Cattle. Hogs. Sheep. 
So. Omaha g. nom i CURED eo vnsccces 
Lincoln Pkg. Co HOGS. Kansas “(1 Gs AEE RES: 10/000 F000 eet 
Morrell Pkg. Co . (2 RSE ARR Ae SS 8.500 7500 10'000 
Nagle Pkg. Co...........-- E shes ee Week RS GENIN, cinns conse lcsobee 8'000 10°00 "9 
Sinclair Pkg. Co.......-.... 173 aga ‘ia ending Prev. week St. Joseph...----------------. - 4 lla 
Wilson & Co. 52 July 10. week. 1925. Sioux City 3,000 2,500 300 
ls Dis canoe a bees eve 524 vous biobe ae Sioux City 400 6.500 x" 
Kennett-Murray Co......... 0... 1,602 ee APRAIAMES eT oa oa acy neck 97,300 99,200 85,800 St. Paul... 3,500 7'500 a 
Es WG MERNDIRY,. 250+ ns - 40 fe 3,708 ,oo, <i: | RS 2 15.4296 Oklahoma City.....000 000000. 1,200 "400 mH 
Other hog buyers, Omaha.. .... 9,865 eeee OMANA 20.6 eee ee eee cece eee 47,206 WE PAPERS. ona kco% ccs scact 2° 800 300 "500 
St. NG h ss ansteswiet tenance 67,464 MRM, ia. g baie ow nnees "600 2 000 BY 
BEE eyes cvdscceeceven sage 47,206 23,706 7 —** ig ates apt ien a ae eee ees 700 2'000 ~ 
a re CEERI oi ns eae 7a oa ase 
ST. LOUIS. Oklahoma. City. wine” oeeerersececcceseee 100 900 1,100 
Indianapolis ee cattle Coc envewqecessccces 200 _ 800 100 
Cattle and LNCS. Aas Goa nea oe Ae Pittsburzh s a 7,000 700 
Calves. Hogs Sheep DET Jans bcccntecesenessiios Cincinnati H > oan on 
: 9 O79 3 _~ ee. eel... 39/291 “sp aealeeR  a 500 = 2,600 =. 2,100 
et ae 3,273 6,014 See aa ere ee ee ee add hover ppahgr cuss n stones 200 500 100 
eS eee 5,25 7,907 2,989 T SS a TOVOTANG 6. eee e eee ee eee eeees 200 1,000 : 
aiiie me dibe  e 1554 4'526 931 PEE Sin aworehcaKewikd ena 414,826 435,458 421,576 Nashville, MR 4s twists ches 100 800 4 
St. Louis Dr. Beef Co..... 1,739 ny SHEEP POFOMLO «0.20 seeeeeeeseeoeens 100 eee 
Independent Pkg. Co....... 1,011 1,025 asl i WEDNESDAY — 
Bast Side Pkg. Co...... :) eso pee Week ae: IDNESDAY, JULY 14, 1926. 
Heil Pkg. Co. of Shak ending Prev. week ) » = . 
American Pkg. C 51 July 10. week. 1995, (heii Cattle. cp Sheep. 
Sr) aE 22% Chicago .......... 75 OF +5 Ca A la eae ae , 000 14,000 
SN ors Sinn ke dihebs ke tice ee omens “MMR... <s0.00 0040s are if zi ye oe ‘oti 4p 6,000 4,000 
BIRONE . cece cccccenvcccees 197 22 Lyi generics 23.706 "RE ao 158 St , lenis 2 MENUS GONE aia Nels ( eee 7,000 
SE TIUUBs oc kccepeccccseses 96 S42 RA OE MAMI Ss « «5 éa5sccs ine set 11.297 St. Joseph werttiok (Abbe : 10,500 4,000 
SUMMRGMIN cc Kucesae ges oak 18,369 36,550 4,605 St. Joseph...............22. 16,949 mas Gloox Tity,.....00 a an 
. Se atone” AMMEN Soc. seis ccechhecce ‘927 Seo HWEOME Goon on ee "7 as 500 
ORE Oe ena Pee 33,447 67,464 —:10,001.-~—« Oklahoma’ City. .....2212217! 279 +4 Meniee dh ete ab 500 
DINNN, <: icwmancewhewa 3,057 3.392 Fort Worth 400 sees 
ST. JOSEPH. eae 610 “344 ‘Milwaukee .. aa: — 
| ae aS Sans mela a 1,337 R2: Denver $ = 200 
Cattle. Calves. Hogs. ene cei RR eS PE reer a 380 1, 609 a aa Louisville Es Cpa ae Tea ee 300 200 
OE BE OOD. oo ocsn'es nok 924 14,079 : sae CC Wichita ............ i Lie 
Armour & Co 2,17 459 7,918 Total ............e.eeeeee 122,155 153,132 154,087 Indianapolis .......+---.---.. 1,000 11.000 a 
Morris & Co............ 2, 332-472 5,007 anil TO) SiR Detainee 10 ; a” 
| ai Aa Re it 846 279 464,325 3 U Cincinnati . — ‘ ; ; be Pk 5D 4400 3 500 
antes” secaieaiintiie "einai pellet aetna: ‘ ‘ , a 
IR a kit wanwicables 092 2,134 32,319 16,949 J NE LIVESTOCK SLAUGHTER. Cleveland : 300 S000 300 
SIOUX CITY Receipts and local slaughter of cattle,  fishville, 100 "50090 
iD. x ne ’ oronto 2 - 
“ es, hogs, sheep and lambs at 64 mar- = a 
Cattle. Calves. Hox. Sheep ee eae J > THURSDAY, JULY 15, 1926. 
Cudahy Pkg. Co........ 3,539 307 14,446 407 s during June, 1926, with comparisons, ‘ 
Armour and Company... 3,639 299 12,803 183 are reported as follows by the U. S De. ait Cattle. Hogs. Sheep. 
Swift & Company...... 2,133 358 7340 337 siartiesas? of Pe 1 ». Chicago ft sale sis dese ail word hte See 000 20,000 11,000 
Sacks Pkg. Co......... 209 46 ates ; Agriculture: oe Oe .. 8,500 4,000 3,000 
MEER, «on cneceswas 43 12 Suen ites Mpg 10,500 0. 
Local butchers.......... 119 18 4 SR Cae ene: etene. St. Louis. . ’ 10,500 13500 
Order buyers and packer Tocal St. Joseph... 2... ce see e ese eeee 700 3,500 1,000 
DEES sanscbeukss 1,878 wes ee Pe teceipts. slaughter. gee : SIE 8,500 "500 
a cect alee: “snes, EOE 1,871,289 1,216,907 OE PAUL. «0.06. cee ee eee eeees 4,000 8,000 400 
Ma ites acts caer 11,560 1,040 41,421 927 =‘ June avg 1,677,486 1,055,233 ag 3 o ItY.....ceseeeseee 500 300 
abet "0 MER SsGecsonouswonsse 3,700 700 "800 
OKLAHOMA CITY. Total : mee ee Milwaukee ‘800 3,000 200 
Cat Jalv . June avg., 1921-1995...) aye Sg. gM ~ oS SES .. 800 1,300 3,100 
attle. Calves. Hogs. Sheep. + bse we hes 521 356 01,407 os nce worsens cae eee eeee cece 300 1,400 100 
Morris & Co............ 1,760 489 553 161 ‘Total ech ope tes a 8,000 700 
aeons @ O0,.c. 52.5.5, 2,785 G37 «1,874 «0121 Sune avg.. 1001-1095..00 112722727 3.142.801 2,087,040 ittsbursh 1,000 300 
Ee RY Re RR I ee eet ahaeen eee 8,872,537 2,022,469 © ineinnatl 3,700 2,100 
_ ——— >: inane Sheep and Lambs. BUMANO «wee sseseeseceneeerens 5 1,600 "5 
SS ak: oe ee eee aa Total Ea aft en e eran 7.912 re eeeerreerert rer 300 2'500 500 
June avg., 1921-1925.............. 1,625.77 ane aan 
INDIANAPOLIS. — 923,465 FRIDAY, JULY 16, 1926. 
Cattle. Calves. Hogs. Sheep. Cattle. Hogs. 
cities demienhcc.ccc<.40n8 S00 Wheee 1.208 Sg HOG WEIGHTS HEAVIER. Culcago PS Pee ee) ee 4,000 21,000 
Kingan & Co........... 858 608 20,997 “998 ne avera ej _ cuts ansas City .........-.cee0. 1,200 3.5 
ee S58 OS 20,907 90 The ge weight of hogs at the seven NDR 5 csp ion Sons tes Gackt 800 3000 
Indianapolis Abt. Corp. 1,846 oee:2 eee 75 principal western markets during June « + noon badecereyessueees 1,200 11000 
gemier Bros....... ci. phd 655 . = . St. Joseph .... 2... ccs eeee eens 100 3,501 
so wenpe~ Sone get  eaaa aaa Pe dey showed considerable increase over those eg City . 1,000 + eee 
Bell Pkg. Oo........... - eye 201 ; . St. Paul 1700 7’ Boe 
Schussler Pkg. Co...... Ps «Reset eeits 269 ... Of a year ago. At Chicago the average Oklahoma ORES vin nas do0 seins 500 800 _ 
Riverview Pkg. Co..... 9 3 ; oe weig ras 255 . > ° © 8 Saar 2,200 § "200 
ee Se S0.-+-- = 3 116 suet “ys was 255 Ibs., being 18 lbs. heavier Milwaukee 0000002001277 "300 500 4 
temas Prov. Oc... .... 4 I an last June. eg Mig he ae a RR re Re Raa ae 200 300 3,500 
A. Wabritz............. he 50 13 an increase of 17 Ibs.; Joseph 249 Ib ED apvness ser esescanedes 200 700° "100 
Hoosier Abt. Co... ; ae: ; : I s. Indianapolis 75 5 n 
Seeee 18 ese an in f 1 bs ‘* 750 5,000 00 
MEER a iones anne daha 476 90 47549 52 crease of 14 Ibs. i Se. Je City 258 Ibs., Pittsburgh oO te ee 500 
2 an increase of 13 Ibs.: and East S SIONEL “ius as aik'ks oh eApna.one 450 5:5 ei 
Total 6,650 4,719 40,5 235 Ib ast St. Louis, — furtato so oe 
st eteeee neces +++ 6, . ,570 3,057 5 Ibs., an increase <5 thn li a CRS, (a 400 
of 10 Ibs. NL cnwinnntteateomearnitamne 400 2,500 500 
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HIDE AND SKIN MARKETS 


Chicago. 

_PACKER HIDES.—Packer hides con- 
tinue to display strong undertone and a 
further general advance of %4c was re- 
corded on all descriptions sold during 
week. The higher prices, of course, are 
accounted for to some extent by the better 
quality of hides coming on the market 
with the July offerings, and additional 
buyers in market for such better grade 
hides. 

Sellers report larger number of small 
sales, with opportunity to move larger 
lots if available. It is apparent that kill- 
ers are continuing their policy of keeping 
well sold up on current market without 
attempting to withhold stocks from the 
market. Movement during the week is 
estimated to have covered over 100,000 
hides, all late June and July take-off. 

Spready native steers quiet and nomi- 
nally 16%@l17c. At close of previous week, 
heavy native steers sold at 14c for July; 
around 10,000 or more sold during this 
week at 14%c; one packer reports several 
bids of 14%4c and asking 15c. Around 
4,000 extreme native steers brought 14c 
for late June and July; 14%4c now bid and 
asking 14%4c. 

Sales of 4,500 butt branded at 13c; 12,- 
000 Colorados moved at 12%c. Heavy 
Texas steers moved in small way, 3,000 
bringing 13c. About 3,700 light Texas 
steers moved at 12%c; killers now asking 
Yc higher. Extreme light Texas steers 
moved with branded cows at 12%c. 

A total of 4,000 heavy native cows, late 
June and July, moved at 13%4c. About 
10,000 light native cows sold at 14c and 
14%4c is now bid. Around 15,000 branded 
cows moved during the week at 12%c; 
these are in a strong position, with higher 
bids reported and 13%4c asked. Native 
bulls quoted nominally at 914c for ordi- 
nary run; one packer sold 3,500 dating 
from January to June at an undisclosed 
price, but generally understood to have 
been slightly under last sale for later take- 
off. One packer sold car of light weight 
southern branded bulls at 9c; ordinary run 
considered nominally 8%c. 

SMALL PACKER HIDES. — Small 
packer hide market active and firm. First 
sales of July hides, as expected, moved at 
considerable advance over June. One pack- 
er moved July production of around 10,000, 
obtaining 14c for all weight native steers 
and cows and 12%c for branded. Another 
packer sold July production of about 6,500 
at 14c for all weight native steers and 
cows and 13c for branded. Several days 
previous, one packer moved July produc- 
tion of about 5,000, obtaining 1334¢ for ex- 
tremes and 13%c for 45-lb. and heavier. 

Native bulls are generally quoted at 9@ 
9'%4c: branded bulls. 8@8%4c asked. ; 

COUNTRY HIDES.—Country hides, 
generally, are strong, feeling the influence 
of the advance in packer descriptions. De- 
mand continues good for extremes but out- 
let for heavy hides is rather narrow. 

All weights firmly held around 11c, se- 
lected, delivered. The few heavy steers 
offered are held at 10!%4@11c. Heavy cows 
and steers have sold at 9%4c, selected, and 
10c is now asked; demand light. Buff 
weights have sold at 10%c and sellers are 
trying for 1lc. Extremes are in’ good de- 
mand: 13c asked for 25-50 Ibs., buyers’ 


_ ideas 12%4c, and some 25-45 lb. weights are 


held at 131%4@14c. Some sales of bulls are 
reported at 7c. others held at 8c. West- 
ern all weight branded, 81%4@9'%4c asked, 
Chicago freight, with buyers’ ideas closer 
to 8A@8%c. 

HIDE MOVEMENT. — Receipts of 
hides at Chicaso for week ending July 
10th. 4.045.000 Ibs.; previous week 3,121,- 
000 Ibs.; same week, 1925, 3.571.000 Ibs.; 
from Jan. 1 to July 10. 89.951,000 Ibs.: 
same period, 1925. 100.034.000 Ibs. 

Shipments of hides from Chicago for 


week ending July 10th, 4,627,000 Ibs.; pre- 
vious week, 3,666,000 Ibs.; same week, 1925, 
4,958,000 lbs.; from Jan. 1 to July 10, 137,- 
405,000 Ibs.; same period, 1925, 130,835,- 
000 Ibs. 

CALFSKINS.—Packer calfskin market 
firm, with 19%4c generally asked; some 
sales of July skins made quietly at this 
figure. Demand good. 

First salted Chicago city calfskins quot- 
ed at 17@17'%c; resalted lots held around 
14%@l6c, selected. Outside city calfskins 
generally around 16@16%c, with some 
held at 17c. 

Two lots of June packer kips are re- 
ported sold at 17c. Another packer ob- 
tained 17%4c for northern Junes and 16%c 
for southerns. Overweights moved at 
16%4c for northerns and 15%c for south- 
erns. Branded quoted at 14%c. 

First salted Chicago city kips quoted 
around 15@l6c; resalted lots held at 14% 
@l5c, selected. Outside city kips priced 
at 15@15'%4c, selected. 

Last sales of packer regular slunks, sev- 
eral weeks ago, at 75c; generally asking 
85@90c for current lots. Hairless slunks 
held at 60@65c. Small packer slunks quot- 
ed around 60@70c. 

DRY HIDES.—Drv hides are steady 
and quoted at 18@19c for flint dry all 
weights. 

HORSEHIDES.—Market steady. Good 
renderers priced around $5.00. Mixed 








CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 
week ending July 17, 1926, with compari- 
sons, are reported as follows: 
PACKER HIDES. 


Week ending Week ending Cor. week, 
July 17,26. July 10,’26. 1925. 


steers ....... 64%@17 @164%ax @18%e 
Heavy native 

otears detkees @14%c @13%ec @lic 
Heavy Texas 

we Rae oes @138c @12\%c @15%e 
ary att 

ran 

NE a aon 9 @13c¢ @12%c @15%e 
Heavy Colorado 

ot A bataekas @12%c @12c @14%ec 
Ex-Light Texas 

steeds ee eee @12%c @12c @14%c 
Branded cows. .124%@13c @12c @14%c 
Heavy native 

po er @13%c 12%@138c @lé6c 
Light native 

on eketees 14 @14\%c @138¢ @16c 
Native bulls.... @ 9%n @ %ec @12c 
Branded bulls. . @ 8%n 8 @ 8%c @10%e 
Calfskins ...... @19% @19b @26c 
rr 164%@17T%e 164%@l1ic @220%e 
Kips, over’t ...154%@16'%4c @15%b @18%ec 
Kips, branded.. @l4%c 13%@14c @16%e 
Slunks, regular.85 @90ax @i5e @1.00 
Slunks, hairless.60 @65ax 50 @65c 50 @60c 


Light, Native, Butts, Colorado and Texas steers ic 
per lb. less than heavies. 


CITY AND SMALL PACKERS. 


Week ending Week ending Cor. week, 
July 17, ’26. July 10, ’26. 1925. 


Natives, all 


weights ...... @l4c @12\%c @16c 
Bulls, native .. 94%4,@10ax @ 8c @l1\%e 
Branded bulls... 8 @ 8%c we. s Greeees 
Br. str. hds 124%@13c @i1\%e @14n 






Calfskins .. 154% @16e 144%@15%e 20%@22e 
Oe @14n @14n 17 @17j%e 
Slunks, regular..60 @70c 50 @70c @1.00 
Slunks, hairless 

BO, Lisecseee 25 @30n 25 @30n @40c 


COUNTRY HIDES. 


Week ending Week ending Cor. week, 
July 17, '26. July 10,'26. 1925. 

Heavy steers ...104%@llax 9%%@10c 

Heavy cows .... 9144@10c 9% @10c 


124%@138¢ 
114%@12e 


DE stay heaigon @10%c 9%@10%c 12 @12%c 
Extremes ....... 13 @l4ax 12 @l13e 14 @l5ic 
NAS 8 @ 8%e T%@ &e 9 @ 9%e 


3 
Branded hides... @ 9%ax @ 8%c 10 @10%c 





Calfskins .......184%@1l4e 124%@138c 16 @lic 
ES oS s5 ps ---12 @12%c 114%@12c 14 @l5ic 
Light calf $0.70@0.75 $0.65@0.70 $1.00@1.10 
Deacons ........ $0.55@0.60 $0.55@0.60 $0.90@1.00 


@ 
Slunks, regular..$0.55@0.60 $0.55@0.60 $0.90@1.00 
Slunks, hairless.$0.15@0.20 $0.15@0.20 $0.30@0.40 
Horsehides .....$3.50@4.50 $8.50@4.50 $4.50@5.50 
Hogskins ......$0.30@0.35 $0.20@0.25  $0.25@0.30 


SHEEPSKINS. 
Week ending Week ending Cor. week, 
July 17, ’26. July 10, ’26. 1925. 


Packer lambs .. @2.05 @2.05 
Pkrs. shearlgs. .$1.4714@1.50 $1.4714@1.50 $1.40@1.55 
Dry pelts...... $0.20 @0.24 $0.20 @0.24 $0.30@0.35 
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country lots held at $4.00@$4.50, accord- 
ing to weight and section. 

SHEEPSKINS.—Dry pelts are quoted 
at 22@24c, according to section, the out- 
side being for best Montanas. Last two 
sales of packer shearlings were at $1.45 
and $1.471%4; market about unchanged. 
Pickled skins continue strong in tone, al- 
though quiet; quoted at $9.75@10.00, last 
sales being at former price. Packer lamb 
pelts priced around $2.05 per cwt. live 
lamb at Chicago; last sale at New York 
basis $2.20 per cwt. live lamb. 

PIGSKINS.—Demand very light for 
No. 1 pigskin strips; priced nominally at 
6%4@7c. Very little doing on gelatine 
stocks, as expected at this season; all 
plants shut down for the Summer; quoted 
nominally around 5@5%\c. 

New York. 

PACKER HIDES.—City packer hide 
market strong, in sympathy with western 
market. Market rather quiet, due in large 
part to the sold up condition. Native 
steers held at 13%c. Sales by two pack- 
ers of kosher butt brands; price confirmed 
by one packer at 12%c for July, later bid 
Yc over this reported. Sales of cut throat 
Colorados confitmed at 12c for July and 
later bid of 12%4c reported. 

COUNTRY HIDES.—Stronger tone 
shown by country hides, especially for 
lighter weights; sellers are trying hard for 
advance, following the recent upward 
movement in packer description. 

Middle West shippers asking 14c for 
good quality extremes and 13%c for 25- 
50 lb. weights. Western collectors enter- 
tain higher views, depending upon weight. 
Buffs continue slow, although prices range 
slightly higher; late sales at 10c and 10%c 
talked. Western all weights selling at 

Y,@9V%c, flat. : 
BAT ASKING. —New York calfskin mar- 
ket unchanged; prices are firmly main- 
tained, due to the sold up position of the 
market at present. Light weights are 
scarce and 5-7’s are held firmly at $1.60; 
7-9’sare quoted at $1.95 and 9-12’s at $2.55, 
with some asking $2.60. : 

DRY HIDES.—There is a steady trade 
in a small way on common dry hides. 


SLAUGHTER REPORTS. 


jal reports to The National Provisioner show 
an SSamber of livestock slaughtered at the following 
centers for the week ending July 10, 1926: 





CATTLE. 
ber oo week 
ending Vv 
July 10. week 1925. 
sgtdacdeonenee 28,7438 33,141 40,362 
L jonmeng een aks ccd s cul 29,369 28,456 40,187 
OMANA 2 oc cccccccccsesccsece 19,517 25,677 22,089 
Fast St. Louis. ......+..++0+ 12,972 14,494 12,957 
St. Joseph. ....ccccccccescvce 10,243 9,413 10,815 
Sioux City......-seeeee Sag eae e+ 
Cudahy .......- . 89 an ash 
Fort Worth... . A tee aoe 
Philadelphia . a __ = 
Indianapolis .......-.++++0++ , 4,72: by 4 
pe Pere ee 1,4¢ 1,814 4 
10,311 9,761 


New York and Jersey City.. 8,508 
Oklahoma City.........+++++ 4, 
Total .ccccccccacccescecss 142,787 146,640 152,205 









OCUMORRO: 62 6 od 0sscesanisedeces 97,306 99,200 84,607 
Kansas City... cosee See 28,029 15,426 
Omaha ..... 1 42,203 42,552 
East St. Louis 81,595 26,393 
St. Joseph..... 24,268 17,476 
Sioux City.... es 87,148 32,267 
OORT 6 Secivcstinteccdesctes 8,366 11,345 
Wert Wethic as ccscciccusctee y sds 3,329 
Philadelphia 2... ccceseccsios il, 


Indianapolis 5, 
I a wa dcaatmieeewann ee 18,003 18,728 
32,798 34,234 














yer rrr Terr rrr rer 352,514 373,559 283,701 
SHEEP. 

GRERIBO 6 ois ceed ccc ceWieccver 97! 59,090 69,116 
pT > CPP eee tre r 17,520 15,380 
SE. so civwitivenena tin oes Ohi 25,616 35,651 37,186 
eee \, 17,548 9,483 
Pes eer OC 13,678 10,448 
eS eee ae 2,259 596 
I a siacde tices weetews 29% 270 185 
WOEe WUE cans Ve Kir eee cies % Pere 2,897 
EET Siac anevieceaens . 4,977 4,680 
rr ee 4,723 1,202 
SNE a dike dena tetediske as 5,052 7,880 
New York and Jersey City... 47,539 48,685 
Co Re 2 100 180 

PEE Soe ceavccaedsbactes 185,934 208,317 179,478 
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ICE AND REFRIGERATION 


ICE NOTES. 


A new cold storage plant is being con- 
sidered for Deland, Fla., by local or- 
ganizations. 

C. A. Teague has sold his ice plant in 
Granite Falls, N. C., to the Granite Falls 
Ice & Fuel Co. 

It is reported that J. Snyder and asso- 
ciates are interested in the establishment 
of a cold storage plant in Newark, N. J. 

Flat River Ice & Cold Storage Com- 
pany, Bonne Terre, Mo., plans to remodel 
and re-equip its plant. 

Commonwealth Utilities Corporation of 
St. Louis, Mo., plans to erect a cold stor- 
age plant and ice service station in Moss 
Point, Miss. 

F. B. Harris Produce Company plans to 
> its cold storage plant in Thomas- 
ville, 

A nae ice and cold storage plant has 





Cold 
Facts 





aie 
Enclosed Type 


Refrigerating 
Machines 


1. Have 43 years experience 
built into them. 


2. Have 12 leading points of 
superiority. 


8. Are installed in thousands 
of successful plants. 


4. Are described in illustrated 
“Tee and Frost’ bulletins; 
your copy on request. 





Distributors in all Principal 
Cities 





been erected in Boonville, Ind., by the 
Boonville Ice & Cold Storage Company. 

Hastings Power & Ice Company plans 
to build a new ice storage plant in Hast- 
ings, Fla. 

A new ice plant is being constructed 
in Shreveport, La., by the Shreveport Ice 
& Brewing Co. 

Rose cen 
PACKINGHOUSE COOLERS. 
(Continued from page 18.) 

The use of some of these modern ac- 
cessories for the low side will do much to 
retain the prestige so long enjoyed by the 
direct-expansion system, the supremacy of 
which has been seriously threatened dur- 
ing recent years by the open systems. 

Value of Closed System. 


The closed brine circulating system is 
excellent for large freezers, because of 
the greater facility with which tempera- 
tures can be regulated. Features which 
have commended the closed brine system 
are safety, better control of gas quality 
to compressors, and more uniform load 
on compressors. 

The advantage most frequently urged, 
namely, the refrigeration storage in the 
brine tank to tide over compressor shut- 
downs, will not stand up under inspec- 
tion. The refrigeration storage in the 
mass of the building and its contents is 
the big thing—the storage in the brine is 
inconsequential by comparison. 

Fan systems have a place which is daily 
becoming more important on account of 
the demands for dry ceilings in coolers 
normally very damp. They must be used 
with caution, however, for they are among 
the most costly systems, considered from 
the view point of operating expense. They 
should never be used where several stories 
of a building are to be cooled with a 
single fan unit. 





BRINE SPRAY SYSTEMS 
for Hog and Beef Coolers 


Designed and Furnished Complete 


B I N K SPRAY EQUIPMENT CO. 


3007 Carroll Ave., Chicago 





Spray systems are preeminent in the 
realm of carcass cooling; for speedy re- 
sults, simplicity of design, capacity, air 
circulation and cheapness of operation 
they are incomparable, if properly de- 
signed. 

Spray vs. Fan Systems. 

The design is of vast importance and 
has a far-reaching influence on the operat- 
ing cost. The use of a few large sprays, 
located in hit or miss fashion, may get 
results, but only at exorbitant cost. 

Split systems are suitable in spaces 
where large numbers of people are work- 
ing through the day and where there is 
much trucking. It is customary to put 
in sufficient direct coils to handle the load 
at nights and over week ends, the fan 
element of the system operating only dur- 
ing the hours of occupancy and wash- 
ing up. 

Should Use Available Facilities. 

There is much more of value which 
might be said on this interesting subject, 
but if you will only utilize some of the 
facilities which are at hand much good 
will be accomplished for your industry and 
in the line of conservation. 

There is a tremendous inertia—a resist- 
ance to change—which must be broken 
down, but I am happy to say that progress 
is being made in its destruction, and the 
distribution of refrigeration is a subject 
which is commanding the attention which 


it deserves. 
eee eee 
N. Y. COLD STORAGE MEETING. 


The thirteenth annual meeting of the 
New York State Cold Storage Association, 
held recently at Spring Brook Inn, Cale- 
donia, N. Y., drew a very representative 
attendance. An excellent program was 
provided which mixed business and pleas- 
ure in a pleasing manner. 

A number of interesting and instructive 
talks were given, after which the meeting 
was thrown open to general discussion. 
Many subjects relating to the industry 
were discussed by those present. 
Officers were elected as follows: 
a J. R. Shoemaker, Elmira, 

First vice-president, Gifford 
Breckport, N. Y. 

Second vice-president, H. C. Lewis, New 
York City. 

Secretary-treasurer, E. A. 
Le Roy, N. Y. 


Morgan, 


Rogerson, 


The executive committee consists of 
D. S. Beckwith, A. A. Reeves, John Hill, 
Irving Rowley, Howard Pearsall and 
C. M. Grillis. 





Glenwood Avoune 
West 2 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 











S AVE 450 “ cu. ft. of money —. STORAGE SPACE ' 





Cut out all costs for con- 
struction and operation 
of vestibule air locks. 
Our Service Sheets— 
free on request — show 
how to do it. Write for 
them today. 


STEVENSON COLD 
STORAGE DOOR CO. 
1511 West Fourth St., 
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n the HILE papa plays the smiling consort, a 
ly re- W Mrs, Precdent signs a passport— ff ’ 
ai and keeps a watchful eye upon congress 
A ‘aend onthe side. While papa’s meeting de- 
ration legations, she is planning declarations— 
y de- andto wield a wicked veto is her pride. 
Thecountry’sright behind her—for she’s 
making Wall Street mind her—and the 
farmers say she’s made the crops the 
e and best they ever they've been in years. 
Not all women like her notions on the 
perat- sparing use of lotions—but her sanity on 
morals always brings the men to cheers. 
prays alway: 
t Yes, this is nineteen forty-six—fate has 
y ge poven a lot of tricks—and the old-time 
rand of politics is dead, But despite the 
spaces nodding foggies, who prefer those old-time 
k stogies—it’s much better that the coun- 
work- try has a Mrs. at its head, 
ere is oSr 
O put QHowever much times, customs and 
> load needs may change during the next 
e fan twenty years—and however much 
> dur- Jamison Doors may be changed, ém- 
proved, to meet whatever new conditions 
wash- arise—we predict that thesame careful, 
conscientious methods of manufacture 
which have made them the world’s 
pp selling cold storage doors today, 
white’ will make them the world’s largest sell- 
bi 2 ing cold storage doors—in 1946. 
ject, 
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Jamison Cold Storage Door Company 
Hagerstown Maryland U.S. A. 
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Chicago Section 


Chas. H. Knight, vice president of the 
Louisville Provision Co., was in Chicago 
this week calling on old ‘friends. 


Ernest F. Bloss, superintendent of the 
Jacob Dold Packing Co., Wichita, Kans., 
was a Chicago visitor early in the week. 

R. 'H. Daigneau, manager of the pro- 
vision department of Geo. A. Hormel & 
Co., Austin, Minn., made a trip to the city 
this week. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 41,833 cattle, 12,527 calves, 60,932 
hogs and 36,595 sheep. 

A. D. White, head of Swift & Company’s 
public relations and advertising depart- 
ments, is pursuing the elusive finny tribe 
in the Northern woods for a few weeks. 


George Junge, of Hamburg, one of the 
old-timers in the German provision trade, 
passed through the city this week with his 
wife, son and daughter on their way to 
Yellowstone Park. 

Frank A. Hunter, president of the East 
Side Packing Co., East St. Louis, IIL, 
passed through the city last week on his 
way to Wisconsin, where he plans to 
spend his vacation. 

Sam Stretch, the spice man, was in town 
again this week, attended by his usual 
superb weather. This time he brought a 
national Elks’ convention with him. Sure, 
Sam’s an Elk! Hello, Bill! 

Z. K. Waldron, of Cross, Roy, Eberhart 
& Harris, left the city last week to spend 
his vacation at Manitowish, Wis. Zeke 
hopes to deplete the fish population up 
there before he comes home. 


Provision shipments from Chicago for 
the week ending July 10, 1926, with com- 
parisons, are reported as follows: 


Cor. 
Last week. Prev. week. week, 1925. 
Cured meats, Ibs..15,108,000 13,605,000 19,294,000 
Fresh meats, Ibs. .36,614,000 32,003,000 35,919,000 
Lard, lbs. ........ 4,518,000 5,207,000 6,752,000 


Prices realized on Swift & Company 
sales of carcass beef in Chicago for week 
ending Saturday, July 10, 1926, on ship- 











GRADUATES WITH HONORS. 


tdward Foss Wilson, son of resident 
Thomas E. Wilson, of Wilson & Company, 
was graduated from Princeton University 
last month with honors, receiving the de- 
gree of Bachelor of Arts. Edward was one 
of the youngest members of his class. Mr. 
Wilson was a proud witness of the gradua- 
tion ceremonies, and afterward father and 
son motored home to Chicago in the gradu- 
ate’s Chrysler car. 

His summer vacations while at college 
Edward has spent either at Mr. Wilson's fa- 
mous Edellyn Farm near Lake Forest. or at 
the Chicago Stock Yards familiarizing him- 
self with features of the packing business. 
Last summer he spent in the saddle as a 
cattle buyer. At present he is enjoying a 
vacation at Edellyn Farm. 








ments sold out were as follows: Cows, 
common to good, 10@14c; steers, common 
to medium, 13.50@l6c; steers, good to 





D. |. Davis and Associates 


624 South Michigan Avenue 
CHICAGO, ILL. 








Geerge F. Pine Walter L. Munnecke 


Pine & Munnecke Co. 
Packing House & Cold Storage 


Packing House Products 


Oldest Brokers in Our Line 






Tallow Tankage 
Grease Bones 
Provisions Cracklings 
Oils @ Hog Hair 


Carcass Beef—P. 8. Lard—Green Pork 


choice, 15.50@18c; and averaged 14.0lc 
per pound. 


Honest Charles Schlagel of the David- 
son Commission Company is spending his 
vacation at Birchwood, Wis. From the 
information received from him, Andy 
Gump’s “Shady Rest” must be a minnow 
pond in comparison to Birchwood. F. W. 
Schmidt acted as advance agent, having 
preceded him over the Fourth holidays. 
“Bill? has spent several seasons at this 
point and claims the “Big Ones” are very 
friendly toward him. 


The following visitors were in the city 
this week from the various plants of the 
Swift Canadian Co.; E. F. Kaderabek, 
head of the provision department, Toronto: 
R. E. Allen, head of the provision depart- 
ment, Winnipeg; J. S. Fall, head of the 
provision department, Edmonton; Te 
Peter, head of the provision department, 
New Brunswick, B. C.; J. A. Ford, man- 
ager, Moncton, N. B.; A. V. Piddington, 
head of the by-product department, 


Toronto. 
——fo—---- 

ORIGIN OF “COUPON” BRAND. 

The origin of the brand name “coupon” 
used by the Morton-Gregson Company at 
Nebraska City, Nebr., was recently ex- 
plained by general manager Carl M. Ald- 
rich. 

The explanation was given in connection 
with a discussion in the agricultural press 
of the origin of the term “coupon” for 
pigs. Mr. Aldrich says this name was 
applied to pigs by J. Sterling Morton, 
Secretary of Agriculture under President 
Cleveland, in a talk urging farmers to 
raise more hogs given at a state fair held 
in Nebraska City in the early days, in 
which he said: “A good sow is a peren- 
nial bond from which farmers could clip 
their coupons twice a year in the term of 
pigs.” 

“That,” says Mr. Aldrich, “is the reason 


why our firm has used the word ‘coupon’ 
all these years for a trade mark.” 





H. ©. GARDNER 


LINDBERG 
GARDNER & LINDBERG 
ENGINEERS 
SPECIALTIES, Packing Plants, Cold Storage, 
Power Install- 


Plan! 
—, Investigntie ns 


1184 Marquette B' CHICAGO 








Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 








Architects 


1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 





Construction; Cork Insulation & Boneless Beef—Ref. Lard—Cured Pork ame 

Overhead Track Work. Quick Reliable Service Guaranteed 814 Erie Bldg. Packing House 
m0 ide.” Detroit, Mich. ** xc Al woke “GHidace, LL. Cleveland, 0. Specialists 
H. P. Henschien R. J. McLaren 2 Il EY r. M. P. BURT & COMPANY 

HENSCHIEN & McLAREN Cc. be = KER 9 J nate raving ~ 


2109 Union Central Bidg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 





Offerings Solicited 


Consultation on Power and Operat! Coste, 
Curing, etc. You Profit by Our 25 Years’ Ex- 
perience. Lower Construction Cost. Higher 
efficiency. 


206-7 Falls Bldg., MEMPHIS, TENN. 








Manhattan Building, Chicago, Ill. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacarco 





LEON DASHEW 


Counselor At Law 
230 Fifth Ave., New York 
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Bacon On the Baltic 
Wiltshires Are Equal to Danish 
and Undersell American 


The packing industry in the little Baltic 
republic of Esthonia is very much up-to- 
date, according to Michel T. Zarotschenzeff, 
general manager of the export abattoirs 
and cold stores known as Kilmetus, Ltd., 
located at Reval, Esthonia. 

Mr. Zarotschenzeff is on a six weeks’ 
visit to the United States, and one of his 
first calls was at the office of THE 
NATIONAL PROVISIONER, of which he is a 
close reader. He is on a special mission 
for the ministry of agriculture of the 
Esthonian government, to learn of the 
progress made in the production and manu- 
facture of perishable farm products, espe- 
cially livestock and meats; also methods 
of refrigeration, the use of refrigerator 
cars and methods of marketing product. 

His more definite aims in making the 
visit are efforts to organize a large meat 
packing and cold storage enterprise in the 
Baltic States, and arrangements for a large 
order for railroad cars for delivery in 
Esthonia. 

This is his second visit to the United 
States, having been in this country prior 
to the world war on a mission for the. 
Russian government, to study the condi- 
tions under which meats and other agri- 
cultural products were transported. Mr. 
Zarotschenzeff is a refrigeration engineer, 
having devoted much time to the planning 
and construction of packinghouses and 
cold stores, both for the old Russian gov- 
ernment and for the newer Baltic re- 
publics. 

Has New Freezing Method. 

More recently he has devoted consider- 
able attention to new methods in the rapid 
freezing of meats, packinghouse by-prod- 
ucts and poultry and fish. He has worked 
out methods of pre-chilling meats and suc- 
ceeded in obtaining very low temperatures 
by means of ice, salt and proper ventilat- 
ing arrangements which could replace or 
supplement artificial refrigeration. 

Under his supervision there is being 
erected in Reval, Esthonia, a cold storage 
plant with a capacity of about one and 
one-half million cubic feet for the holding 
of goods in transit from Russia to England 
and other European countries. 

The plant of Kilmetus, Ltd., of which 
Mr. Zarotschenzeff is general manager, has 
a capacity of 1,000 to 2,000 hogs per week. 
In addition to the production of bacon, 
cattle and sheep are slaughtered for ex- 
port to other European countries. There 
is also an extensive sausage manufacturing 
plant for the production of smoked sau- 
sage and various products for export. 

Modern Packing Plant on Baltic. 

The plant is modern in every particular. 
The animals slaughtered are subject to in- 
spection both before and after slaughter, 
and the general sanitary conditions 
throughout the factory, the handling of 
the meats in storage and through the va- 
rious processes are supervised by inspec- 
tors to insure the wholesomeness of the 
product for human consumption. 

There is a large demand for the output 
of the factory for domestic consumption, 
but much bacon is exported to England. 
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Two export brands are made. One, 
“Kilmour,” is from the product of Es- 
thonian hogs, and a second, “Kilmetus,” 
produced from hogs imported from Rus- 
sia which show less breeding and finish 
than do the hogs produced in Esthonia. 
Hog Production on the Baltic. 

Hog breeding has been directed toward 
the production of bacon especially in de- 
mand in the British trade. Hogs are fed 
and finished on dairy by-products, the 
harder grains, and potatoes. The average 
weight of live hogs at time of slaughter is 
200 Ibs., with a dressed yield of 75 per 
cent and a yield of Wiltshire sides of some 
60 per cent. 


The Esthonian bacon competes favor- 
ably on the British market with the other 
popular imported brands, selling 23 to 25 
per cent higher than the second brand 
manufactured from hogs imported into 
Esthonia.* 

During his stay Mr. Zarotschenzeff has 





M. T. ZAROTSCHENZEFF. 


visited many packing and cold storage 
warehouses in the United States. He was 
the guest of E. S. Waterbury, manager for 
Armour and Company at Omaha, Nebr., 
who found much pleasure in returning the 
many courtesies extended to him by Mr. 
Zarotschenzeff during Mr. Waterbury’s 
extended visit to Russia some years ago. 

Mr. Zarotschenzeff’s son, Wladimir, is a 
student in the University of Chicago and 
will take the courses of the Institute of 
Meat Packing. He is being prepared for 
association with his father in the meat 
packing and refrigeration industry of 
Eastern Europe. 

* EDITOR’S NOTE.—Late reports show Esthonian 
Wiltshires quoted on British markets at 30 to 40 
shillings less than American Wiltshires, with the 


result that they are replacing the ‘American product 
because of the difference in price. 


pees ee 


PORK CUTS AT NEW YORK. 
(Special Report to The National Provisioner 
from H. C. Zaun.) 

New York, July 14, 1924—Wholesale 
prices on green and S. P. meats are as 
follows: Pork loins, 34@36c; green hams, 
8-10 Ibs., 30c; 10- 12 Ibs., 29c; 12-14 Ibs., 
28%4c; green picnics, 4-6 ibs., 20c; 6-8 lbs., 
19c; green clear bellies, 6-8 'bs., 31¢; 8-10 
Ibs., 30c; 10-12 Ibs., 29c; 12-14 lbs., 2814c; 
Se P. bellies, 6-8 Ibs., 26; 8-10 Ibs., 27c: 
10-12 lbs., 26%4c; 12-14 Ibs., 260; 5... ¥. 
hams. 8-10 Ibs., 31c; 10-12 Ibs., 30c; 12-14 
Ibs., 30c; 18-20 Ibs., 31c; city dressed hogs, 
23%; rf steam ‘lard, 16%4c; compound, 
16%4@17 Ci 
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CHICAGO LIVESTOCK. 

















RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., July 5.......-. Holiday. 
Tues., July 6........ 20,271 265 3 12,226 
Wed., July 7........ 5,071 2,391 17,282 12, 
Thur., July 8........ 2,822 3,748 32,616 15,503 
Fri., July 9......... 4,258 1,822 23,213 18,084 
Sat., July 10......... 1,180 698 3,348 2,480 
Totals last week...53,602 11,924 112,628 60,708 
Previous week....... 60,113 15,788 118,444 68,237 
pC eee 53,800 12,241 119,180 75,744 
Two years ago....... 59,650 15,204 220,234 93,149 
SHIPMENTS. 
Cattle. Calves: Hogs. Sheep. 
Mon., July 5.. Holiday. 
Tues., July 6 30 6,867 140 
Wed., July 7 3,480 2,986 
Thur., July 8 3,662 2,167 
PHl., SEF Os cvccscces 6 7,363 2,772 
Sat., July 10 622 3,317 
Totals last week. ..11,468 36 21,994 11,382 
Previous week....... 16,605 68 28,606 9,137 
Be sacncees see 13,438 357 35,171 \ 
Two years ago...... 19,384 401 58,712 18,234 


Receipts at Chicago Stock Yards thus far this year 
to July 10, with comparative totals: 


1926. 1925. 
DODD: as enccscecteccccnedngné 1,587,543 1,468,518 
QONUEE is ccdcincecccadecendsee 428,555 00. 
BD o.cviensedcvccsaquncsveses 3,868,275 4,658,324 
ST ee eee ere ye ee 2,080,734 1,977,008 


Combined weekly hog receipts at eleven markets 
for week ending July 10, with comparisons: 
Week. Year to date. 
Week ending ue we .464,000 14,500,000 
Previous week.... 4 





eee 456,000 17,585,000 
1924 -868,000 21,780,000 
1923’ ... - 784,000 20,715,000 
WORE nccccccccccccsccccesetesas 566,000 15,744,000 


Combined receipts at seven markets for the week 
ending July 10, with comparisons: 


*Cattle. Hogs. Sheep. 
Week ending ous 10.. -199, 000 391,000 161,000 
Previous week..... -211,000 405,000 172,000 
BOE | ScabasSocscsencveess :1215;000 386,000 73, 
DD sctcaccesasecesdsae 174,000 717,000 203,000 
a ere 198,000 640,000 192,000 
EE Scbbasceucsdceceonne 209,000 472,000 182,000 


Combined receipts at seven points for 1926 to July 
10, 1926, with comparisons: 


*Cattle. Hogs. Sheep. 





*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 


Chicago Stock Yards receipts average weight and 
top and average prices for hogs, with comparisons: 


Avera 





received. lbs. Top. Average. 





CES WOR ic cccsccccacin 112,300 255 $15.00 $13.30 
PROVES. WOOK sc cos cs veces 118,444 254 15.00 13.60 
BE a 00 besa ewaicenasans 119,180 240 14.75 13.60 
MMe ts ka denn dah asia eeu 220,234 238 7.70 7.10 
BR eb. seas cee ddean keds 232,576 236 7.80 7.05 
BE occ cksecedeseiceees 165,890 244 11.15 9.95 
THEN ctavichccocccscenae’ 145,242 238 10.60 9.45 
BG TOR TOMB 0.00 dcoatares 177,000 239 $10.40 $ 9.45 





*Receipts and average weights for week ending 
July 10, 1926, unofficial. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 
*Week a July 10..$ : = $13.30 $5.75 $14.55 
13.60 5.80 





Previous week.......... R \ 14.95 
DOP Secccccces e6 11:80 13.60 6.85 14.95 
1924 -. 9.15 7.10 5.25 13.65 
1923 9.95 7.05 6.10 14.75 
. SC reer ee 9.55 9.95 6.55 13.15 
BY eee bc aeickeecxetss 8.10 9.45 5.20 10.65 
Av. 1921-1925........... $9.70 $9.45 $6.00 $13.45 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle, Hogs. Sheep. 
*Week ending July 10... .42,000 89,900 51,900 
Previous week........... 43,508 89,838 59,100 
WOES o vccccsccccccccceoces 40,362 84,067 69,116 
FO a cecccccestesccasicss 40,266 161,522 74,915 


WOZB ce ccccccccccccccccces 38,183 181,775 68,337 


*Saturday, July 10, estimated. 


Chicago gf hog slaughters for the week end- 
ing July 3, 1926: 





ATMOEE BOO. ogc cvewcicicescavececevvescewe's 13,300 
ANGIO-AMEP, 6c cccecccccccscccveccvcccccveses 5 
Le Re See ce ere rier teen ye 10,400 
BIGMIMONE, OO... cccvcceccciwrcceccesccecessese . 
OTE SE Oe i oto cecvccviecccauecccestucesweves 5,100 
WEE UR Cie db o's ve nvageséndenesas neawteawen 7,700 
BoyG-LMeham 20.0 cccccccsccscccccccccccncsvcs 4,100 
Western Packing Co.......-.sececceeeeeneeces 8,500 
e BD GORB i ic ccccsecccecccccocoudtesusens 4,600 
WEE AE PEs cccavccctvccciestcscsvecenicews 4,200 
Independent Packing Co..........+seeseseeees 5,500 
Brennan Packing Co0........sccccccsccscscscces 5,000 
DORR FOMNE CG ater cecccnescececedtciguesvs 2,500 
CENT. Se dviccnendcivivvededséicucesevece veewses 19,600 
ys | Perr ary errr CeCecceccvcsseheswes 97,300 
Previous week. .........sseeeee0+ S inucissveewed 99,200 
TDDB cccccccccccccccccsvccetwocsccveccccessues 85, 
TOE severvesvcee Weecovendceresacsoeveovedeene 179,100 
WEED cccccvcccvisccnvevestccecswecstecscctooeds 185, 


(For Chicago livestock prices see page 40.) 


eee paemnctneeys aoe iter 


peas aereae: 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based on Actual Carlot Tradiug, Thursday, 
July 15, 1926. 


Green Meats. 


Regular Hams— 
ee FI ORs oes cic cccvecvacdvcevccsces 
BO-2D TRB. OVE s occ cs ccccesccccccccceceses 
BQ-14 UMS. AVY... 2.22 eccccccccccccvescece 
BB-2BG IRE, BYE. «oc cccccccesscccccesccvece 
ED ER, UIE oc bc cc ccccaghptsvesevesense 
Ee EE: GIES oc ccccn env es ebovenssevees 


Skinned Hams— 
14-16 lbs. avg 
16-18 libs. avg 
18-20 Ibs. avg 
20-22 lbs. avg 
22-24 lbs. avg 
SD TET WEED 0 oo ce dunn ned osvcnds osvewes 
PD Ns Is ccs ccarsiucscssnancdsvcsves 





Picnics— 
B- GB UWS. BVBs «nce ccsccvccccccccccccces 
et Cn; Mi.» sicesocbevseesousevevcesss 
8-10 Ibs. avg...........+-+- vebeevsecocee 
BE BO, MUR wo cccccccccccccessccccceves 
PT, sco cenecudewseaccenes scenes 


Bellies—(Square cut and seedless) 
6- 8 Ibs. avg...... ph ska Ree eieoe Sah eer 
i de cees soured en eviens ceed 
10-12 lbs. avg..... net epkas iin Shsh bed ine 
BE BN MU cc cccccecccevcnsecccconse 
ED BE BU bw cccp on cccccccccvescncssce 


Pickled Meats. 


Regular Hams— 
8-10 Ibs. avg 
10-12 lbs. avg.. 
12-14 lbs. avg... 
14-16 lbs. avg 
16-18 Ibs. avg 
18-20 lbs. avg 

Boiling Hams—(house run) 

Bs I so-oc vg 0c wcscvdccovcctosewes 
SE, NE. cleedccvpenceds osbs eecusey 
i Sous sed apnys cae ween ss shee 

Skinned Hams— 

14-16 lbs. 
16-18 lbs. 
18-20 Ibs. 





10-12 Ibs. avg.. 
12-14 lbs. avg 


Bellies—(square cut and seedless) 


Dry Salt Meats. 


BEE dese asccwccecsess 
45 


Extra short clears, 
Extra short ribs, 32 
Regular plates, 6-8 
SD MIE MED a nicwcctcousescncccsvencess 
PE MES GbR cad ercosccaceernspecccese ses 


Fat Backs— 
RG ON cb scnnesbcodsccacesnesses 
EE, MNEs ans 2s one ave 0% siveec'scecede 
i ns ode dnae ness sues sense 
i Si; Ms kacesensscvceensinnsecessces 
Pree ee 
Pt Mi cckeetnnetesessese dh senee 
DI Miinivechtecetetoseceancteccess 


Clear Fellies— 
14-16 Ibs. 
16-18 Ibs. 
18-20 Ibs. 
20-25 Ibs. 
25-30 Ibs. 
30-35 Ibs. 
35-40 Ibs. 
40-50 Ibs. 






| 
| 
| 
| 
| 
| 
a 











@23 


@19 
@17% 
@17% 
@17 
@16% 
@30% 
@29 
@26% 
@24 
@23% 


@28%4 





@ 26% fy 
@26'2 
@26 


@28% 
@2s8'% 
@28 

@2i'4 


@26'5 


@13\% 
@i3 


@12 
@12% 
@12% 
@12% 
@13 
@13% 
@13% 


@20 

@19'4 
@io% 
@18% 
@18% 
@1s8 

@17% 
@li 











FUTURE PRICES. 
Official Board of Trade Range of Prices. 








SATURDAY, JULY 10, 1926. 
Open. High. Low. Close 
LARD— 
PE culpwedé ands jas eves 
Serer 16.27% 16.30 16.22% 
Oct, ....-4- 16.25 16.27% 16.20 
CLEAR BELLIES— 
ME svansak eeun 18.35 
RS bunks e-e eee 18.42% 
SHORT RIBS— 
UOT. Sa dewss cee ee sal wh 
eee 16.90 16.90 16.85 16. 83 
MONDAY, JULY 12, 1926. 
Open. High. Low. Close. 
16.05 15.95 15.95ax 
ont nike 16.00n 
16.30 16.10 16.10b 
16.05b 


16.27% 16.05 
iit sabe 14.17 ax 





18.25n 
18.35ax 
18.20n 
ome owns 17.00ax 
16.70 16.70 16.70 
TUESDAY, JULY 13, 1926. 
Open. High. Low. Close. 
LARD— 
F< consven cons nie 16.10ax 
16.221%4-25 16.37 wy 16.20 16.32% 
-16.17% 16.32% 16.17% 16.30 
14.25 14.50 14.25 14.50 
CLEAR BELLIES— 
SE cba she caens <i tt 18.35n 
Te 18.37% 18.45 18.35 18.45ax 
es sens cnn eens nae esse 18.30n 
SHORT RIBS— 
0 Be aati Se 17.15n 
| Are 16.70 16.85 16.70 16.85b 
WEDNESDAY, JULY 14, 1926. 
Open. High. Low Close. 
LARD— 
eee 16.15 16.17% 16.10 16.17% 
BS ation ar Saeu et rr 16.32%)n 
See 16.37% 16.42% 16.25 16.42% 
ry 16.32% 16.42% 16.25 16.42% 
Jan. .......14.55 14.65 14.55 14.65b 
CLEAR BELLIES— 
ST esa snd a4 5 kind pagan 18.4714n 
| ea 18.4 18.60 18.45 18.57 ax 
Ws S060 00s cone saue 34 18.45n 
SHORT RIBS— 
BL Gestures ton os aoa: eh 17.27b 
Er 17.00 17.10 17.00 17.07 4ax 
THURSDAY, ‘JULY 15, 1926. 
Open. ~ High. Low. Close. 
LARD— 
ST. Sb obbes oes cate 16.10ax 
ee ee rr sia 16.201 
Pa. sss sev 16.40 16.40 16.30 16.30b 
Sees 16.37% 16.37% 16.30 16.20b 
OOOs! wessent 14.60 14.60 14.57% 14.57% 
CLEAR BELLIES— 
DE Disane« cee ashe pines 18.6214n 
_ PP 18.65 18.75 18.65 18.72% 
SEL Secours tes ss ose hme 18.60n 
SHORT RIBS— 
July .......17.40 17.4¢ 17.35 17.35ax 
ea 17.15 17.15 17.10 17.10ax 
FRIDAY, JULY 16, 1926 
Open. High. Low. Close. 
LARD— 
| OT ee 15.90 15.90 15.82% 
16.20 16.05 
16.17% 16.05 
18.70 18.65 
Par Ter 18.50n 





17.20ax 
16.97 4%ax 





H. G. S. 
Packing House White Paint 


Harry G. Sargent Paint Co. 
502 Mass. Ave., INDIANAPOLIS, IND. 











July 17, 1926. 


CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers 













for the week ending Thursday, July 15, 
1926, with comparisons, were as follows: 
Week Cor. 
endinz Prev. week, 
July og . week. 1925. 
pve ht eee 6,2 3 7,913 
Anglo-Amer, Vroyv. Co... 2 4,794 
tS BAe ere if 5,840 
G. H. Hammond Co.... 3,6 3.855 
a a eS rae 4, 6,997 
od, A 7, 9,731 
Boyd-Lunham Co. ...... 3, 4,363 
Western Pkg. & Proy. Co. 10,88 6,400 
Roberts & Onke. coos’ Sane 3,018 
Miller & Hart... 3, 3,006 
Independent Pac 6, 2,063 
Brennan Packing Co.... 5,75 5,060 7,070 
Agar Packing Co........ 1,997 917 
| NRE Ener eres €8,082 61,116 63,967 








CHICAGO RETAIL FRESH 
MEATS. 











Beef. 
No.1 No.2. No. 3. 
Rib roast, heavy end.......... 25 22 12 
Rib roast, light end.......... 36 28 20 
Chuck roast ......... epeseseee ae 20 14 
Steaks, round ........ 45 35 
Steaks, sirloin, first cut... - 40 32 
Steaks, porterhouse ..... 50 37 25 
EEE, SE Jcescoscodvescees 28 25 18 
Beef stew, chuck 22.0). opnees ae 18 12% 
Corned briskets, boneless ...... 24 22 18 
Corned plates ........... er oe 12 10 
Corned rumps, boneless ...... 25 22 18 
Lamb. 
Good. Com. 
eapentin $¥eavewssnee ave 50 30 
sis'sin'« Doe othe scesessonece. ae 35 
Bees oSee ean egeseccicanysees - 2 15 
Chops, shoulder ..... ewaekeses Aan 25 
Chops, ribs and loin...... escent 30 
Mutton. 
BEB 6. caichuccivedes dpetceecess. Ue ee 
BET sess tcneseance eb peceeess 10 ° 
Shoulders .........004. sosesee BB ee 
Chops, rib and loin........... 85 
Pork. 
Loins, whole, 8@10 avg...........0+000++. 84 36 
Loins, whole, 10@12 avg.......sssecseses sda 34 
Loins, whole, 12@14 avg.........eeeee00+-80 3 
Loins, whole, 14 and OVEF. ..cccccccccccccccde 30 
CDS. coctecedisnescodcdcddcccesvecnpeseenl 40 
Shoulders .. 25 
Butts ... 
Spareribs 25 
‘ocks vas iwues 14 
Leaf lard, MMMM ss Cononsneesen 14 
Veal. 
TRRARNNES noc cccccccecccscococsccccscge 38 
Forequarters ....... eeccvecccccccececcccecehe 24 
DED cokeccss das beudecectteatsetsiesseuece 85 
OR, sd cance secs d000 090 600enweteceet seen 18 
——— ocqecesces we ccccecccccocccccccces 24 
DB RG sc cncccnsvcccvccscecacstesccoceseces 50 
Rib ane loin” chops Shpeeh nes SaXGneba testes @# 
Butchers’ Offal 
@ 6 
3 
50 
15 
18 
12 
CURING MATERIALS. 
Bbis. Sacks. 
Nitrite of Soda, 1. c. 1. Chicago...... ose Oe 
Double refined saltpetre, gran., 1. c. 1..... 6% 6% 
NE Sn co acinw as ood op cacess qe bécavne 8 1% 
Double refined nitrate of soda, f. 0. b. 
is: is. Te ap once des cee esgue 3% 3% 
Less than carloads, granulated...... --. 4% 4 
Crystals Sekcthh swaewsseha se Gene s<seaeue 5% 5 
Kegs, 100@130 lIbs., le more. 
Boric acid, in carloads, powdered, in bbls. 9 8% 
Crystal to powdered, in bblis., in 5-ton 
te a Ree ae ee 9% 9% 
In bbls. in less than 5-ton lots......... 9% 10 
Borax, carloads, powdered, in bbls....... 5 4% 
In ton lots, gran. or powdered, in bbls. 5% 5 
Salt— 
Granulated, car lots, per ton, f.o.b. Chicago 
WE A aie ceNebie at Vd esswanbaabsn’ p00 hOheae wed $7.60 
Medium, car lots, per ton, f.o.b. Chicago, 
RE dpudsisawsicenbonssed cheese ee¥ ean rere © | | 
Rock, car lots, per ton, f. 0. b. Chicago...... 8.30 
Sugar— 
a See: US DAME: sic teer verses @4.30 
arte gs Ee Or ee Pee ee @3.95 
testing 63 and 65 combined sucrose 
—s * invert S55 60 0'up 555050 s mks sue Sua 80 @31 
Standard granulated f.o.b. refiners (2%).. @5.70 
Plantation granulated f.o.b. New Orleans. . None 





63,967 





’ 
. $7.60 


9.10 
8.30 


04.30 
03.95 
31 

5.70 
None 
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CHICAGO MARKET PRICES 
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OLEOMARGARINE. 


Highest grade natural color animal fat mar- 
= in 1 1b. cartons, popes or ose, 

































WHOLESALE FRESH MEATS. DOMESTIC SAUSAGE. white” animals tat “fiasgarine ia 4 i5. cas: OO 
Fancy pork sausage, in 1-lb. carton....... 29 tons, rolls or prints, f.o.b. Chicago........ gz" 
Carcass Beef. Country style sausage, fresh in link....... 21 Nut margarine, 1 Ib. cartons, f.0.b. e Chicage. 22 
Country style sausage, fresh in bulk....... 19 (8u and 60 Ib. i packed tubs, 
Week ee Cor. week, Country style sausage, smoked............. 26 ¢ per Ib less.) 
July 17. 1925. MIX€d SAUBUZE, MUN... ...cececececceeeees @is Pastry oleomargarine, 60-1: tubs, f.o.b. Chi- 
— metave DOE. J occacess ie iti 4 20% Frankfurts in pork casings..........+s++.++ @20 CRBS ve cicdcncddivcescecccccbrcccceroenacee @17 
G native steers........... 1 fbrankfurts in sheep casings.............66. 22 
Medium steers ............. 14 @16 12 @I16 Bologna in beef amen, Shetce Seawecene’ vee Sis DRY SALT MEATS. 
—" BOON. cc ccvcvccee osooke 18 13 18 Bologna in cloth, paraffined, choice. Wisdbedee 17 BE 
Pensa eeicheciesaieee 10 @14 8 @l4 Bologna in beef middles, choice............ 19% oxtra short clears. @17 
Hind quarters, choice....... @24%4 @26 Liver sausage in hog bungs....... beater at's 23 a prey fae ny pa Si3 % 
Fore quarters, choice........ @15 @15 javer sausage he heat FOUNGS. «+ see severe s au Clear bellies, ue Ibs. @20 
New England luncheon specialty........... 30 Slear es, 18@20 lbs. @19% 
Beef Cuts. Liberty Taecheon pres vy ey ae! Sas EN Sex agi p94 Clear bellies, 25@30 lbs @18% 
Steer Loins, No. on eeeeeee @31 @40 Minced tuncheon specialty.........eeeee ees 17 Rib bellies, 20@25 lbs. @18% 
Steer Loins, No. 2......... . 28 36 ME UNINC ox ng 646 4.4cccnooncSaomeece G2 Rib bellies, 25@30 lbs. @18% 
Steer Short ‘Loins, "xo. 1... 47 SONNE, SOREN sc 0i'sid eke tcsbies ssoeec seseees 19 Fat backs, 10@12 Ibs 12 
Steer Short Loins, No. 2..... 35 46 DRUMMER so sccsascnisascoasccteess Sep Fat backs, 12@14 lbs 12% 
| need pos ae ae) seeeee “4 S30 Mate tw ees a ced ba caacbadevsetsseraens« @18 at ae. 14@16 lbs @12% 
iteer in Ends, No. 2...... gular plates... $ 144 
Cow Loins. «- Ho EOF AB RM aa @29 DRY SAUSAGE. WOR sahndaaKihis so sa kocaccndesaiicataers $13" 
w or’ NB. wcescccscses 
Cow Loin Ends (hips)......- M7 24 Fite pocnuge Mae sy en 4 WHOLESALE SMOKED MEATS. 
. oe eVeccccece : 
Steer Ribs, No. 2........... 20 25 Gervelat, new condition, in beef middles.. 4 Regular hams, fancy, 14@16 Ibs............ 86 
er WN. MB: Bic aet scene ds 17 23 Easing Steet ee eeeereeeecceeees 32 Skinhed hams, fancy, 16@18 lbs........... 
Cow Ribs, No. 2............ 17 29 «-—«-_dsRAEMET .. sees eeeeseeeececcesecessccesceees Standard regular hams, 12@16 lbs 
4 eegener eenesesoneneee rerrrrrrrry Trt es 31 Picnics, 6@8 lb 
Cow Hibs, No. 8... -..+.+++. as . Ae NN, CEN oon. sc0cs cp echonesus 50 rd ba < Sasi 
Steer Rounds, No. 2........ @17 @19% Riuuano Salami, eee SE ee WENGE. .-.--- bacon, 10@12 Ibs... 2222... 
seeee a, 2. | @12% @12 Frisses, choice, in hog middles............ 45 ieee ae Ga agen theses - 
St i Sg appeased Z * , in hog middles............ ay eeabone 
eer Cha mcks NO. 2....00404 ( 8 Gie% genes . style Salami......... erode onmerpsy rd Cooked hams, choice, skin on, surplus fat se 
C 8 RR RE aR i 10 S.C OCS eee 55a. 98 V9 8s 5 seh e Tn + ne  Serrerre Terr errr re errr tree rer ee @5: 
Steer Plates.........scsss. 10” @i2% Mortal, cenitionsesessscorrici, Bg Caged Reena ‘cheice, ‘sktaned, ‘surpias ie 
Brichote, —- é : : : ibe? : 4 9% of ae a} wee bee eee eee eee Cee eee rer eens . Cooked ; hams, choice, ‘skinless, surplus ‘tat 
Briskets, N 02 “pale ee 13 14 rginia Meet ikuevukvadavsacescaecwes st ond «sane panned surgi ‘fat sf mn 5 
ee eee esse ; $? SAUSAGE IN OIL. Cooked picnics, skin on; surplus fat off... 35 
Fore Shanks.............- 6% Bees au ‘ sopenee | in beef main 91.08 Cooked loin roll, smoked qocdvecetstesess 55 
Hind Shanks............006. a ns o crate . 
de eee 22 «Large tins, 1 to crate i ANIMAL OILS. 
Strip Loins, No. 1, boneless. . 60 style sausage in sheep casings- == Prime lard oll ........... .174%@18 
Strip Loins, No. 2.......... 55 Small tins, 2 to cra Extra winter strained 14 @14% 
Strip Loins, No. 3 Pocusk Gas ay 45 Large tins, 1 to crate.. Extra lard oil.......... 18%@14 
Sirloin Butts, No. 1........ . 35 Frankfart style ane in’ pork casings— Extra No. 1 lard....... 11%¥@12 
Sirloin Butts, No. 2......... 30 Small tins, 2 to CALC... ccccccccccccccccccece 7.50 No. 1 lard oil..... nL 11 
Birloin Butts, No. 3......... 18 Large tins, 1 £0 ROE. 00 ccrcccsecccccecs +++ 9.50 No, 2 10 11 
Beef Tenderloins, No. 1...... 15 Smoked link sausage in pork casinge— Pure neatsfoot oil.. 154% @16 
Beef Tenderloins, No. 2..... ; 65 Small tins, 2 to crate........+-++.++ seeeeeeee 7.50 Extra neatsfoot oil. 114 @12 
Bon BERD. -nsnnneesereeece id Large tins, 1 to crate .......... Orr neatsfoot oil ‘i 11 
an ay Seaeaahotase +4 SAUSAGE MATERIALS. Neidiess tallow oil....... seadeedeuabunady ooh 11 
Hanging Tenderloins......... 10 Regular pork trimmings..:............000: @12 LARD (Unrefined). 
ramble on gale eo Prime, steam cash tierces..........+.+6+5 bined 
8 9 Neck bone trimmings..............++ WG, Be 16 Prime, steam, 100se........csceesececceess @ -< 
8 EE ME MMREN So ws boo'siag sos siicdduesseakl 12 @124% —— Leaf, PAW... ee eee ee cece eee eter teen neces @l = 
- 5 Pork hearts. eee Rageasttristses: : 248 a Mowtrel MiB... ceccdcccccseccccccescessese @18. 
ney boneless bull meat (heavy).......... 12 
5 . Boneless MN E kak Gad lietan eine deter sa gu LARD (Refined). 
ee Ee ere ire 010% 
4 No. 1 beef trimmings..............eeeeeeee 10 @10% ag lent, ce a rendered, por 1., loess... La} 
OBA 50:5 hy te ae el RACER A = Sell S pn et RR Si aie OM 3 
wae” Beef cheeks, trimmed. a ae 3 : : i é s z 7 a - Be ‘ i Ms 10 COMPOUN 2... ccecccevececescesssevsseces @15.50 
Dr. canner cows, 300 Ibs. and up........... 8 8 
Be. cutters, 400 tee. md Rees sco 9 "@ on OLEO OIL AND STEARINE. 
a a eee ele” eM NEG is. ne ++ 18KQ1S 
15 @it Cured pork’ tongues “(can “frm.j200.01050:.  “@18 Dita No i eleo oli... 
20 @26 (These are prices to wholesalers, on material packed Prime No. 2 oleo all... Soha sheebeescselieanae 
6 @l2 in new slack barrels for shipment.) WOE MOO Occ csunsccoguss osefeeescetecne 
Medium BQOKB. .ccccscccccece D 11 6 SAUSAGE CASINGS. Prime oleo stearine, “edible eae cccdccceses ..B 13 
"he Products. (F. 0. B. CHICAGO.) TALL 
Beef rounds, domestic, 180 sets per tierce, LLOWS AND GREASES. 
Brains, each... .....sssseeees @11 9 @10 ee @29 Edible tallow, under 2% acid, 45 titre... .10 10 
Bweetbreads .........+++++0 45 @60 58 @60 ds, domestic, 140 sets per tierce, Prime packers tallow...........++++: ane Ht 
Calf Livere....ccscccessccses 382 @38 30 @31 @30c No. 1 tallow, basis 10% f.f.a., 42 ‘titre.’ ! 8 
Lamb @31 No. 2 — basis 40% f.f.a., 40 ig Se 
64 D white grease, max. a 
Chemicon Ta. 606 ccsin sind wee @31 @31 Beef middies, 110 sets, per tierce, per set @1.50 ee EP rere ee ee 
° 228 en Beef bungs, No. 1, 400 pieces per tierce, B-White grease, max., ov OB sido cic crascee ” ‘hy 
34 per = Cubh.ees Reseechdbacors thaettenees @22 Yellow grease, 12-15 f.f.8........eeeeeeees 7 7 
@34 @s2 _ Aen No. 2, 400 ‘pieces per tierce, - Brown grease, 40 a... Gen tpaoh eee shane ne Pe 7 
Seti «ies dana ete ans iced merns 
21 22 Beef Weasands, No. i, ‘per piece.......... £ VEGETABLE OILS. 
m 32 31 Beef weasands, No. 2, per piece........... 6 
Tongues, each. 13 1B Best = onal. per aa Ea wekeseus 6 4 One —— meh oil—in tanks f.0.b, 1. - 
Lam id: 4 Ib = 25. Beef ders, medium, TOROS sccccess Af) y » MOM, .ecccccceseeseescseeses 
> aeeween OR Beef bladders, large, per 40s...........0:- 3.00 White, deodorized, th’ bhis., c.a.f. Chicago. ie @ié 
Mutton. Hog casings, medium, per bdl. 100 yds. 2.15 Yellow, deodorized, 1 Evecostac ...+16 @16 
H 10 8 Hog casings, narrow, per Ib. f. 0. 8....... 2.75 Seap 50% Erky is: f.0.b. mills. . ay 2 
AVY Gheep. ++ +.6ss0es0+e - @ Hog middles, without’ cap, per set.......... @ii Gore ai ik tasks, f0,b, milla, Bom....;.. 13 
Light Sheep. .....-..+++.+++. @16 15 Hog middles, with cap, per set............ @20 Soya bean oil, seller's tanks, f.0.b. coast. “to 
Heavy Saddles ..........+.- 12 4 Hog bungs, export .......e..eccceceeees as 36 Cocoanut oil, ‘seller's tank, f.0.b, coast. ong 
nd = Se akarer sais vec . ” Hog bus bangs, large etme Rewad caauret? ov deats 28 Refined in bbis., ¢.a.f. Chicago, nom...... 18% Arti 
wb bad YL ee log bungs, mi Seat de ceunee se av eense ee 
BROS TRGB. occ cccscccccccen @14 12 
Mutton Legs. -ssevescecsecs @20 2p ‘HOE Dunes, small pene. 00000000000022 6 FERTILIZERS. 
ae Diener ois 0 Hog stomachs, per plece..........eeeeeeees Blood, unground and ee eee $ 4.00@ 4.25 
Sheep Tongues, each........ 13 oi VINEGAR PICKLED PRODUCTS. Hoofmeal tankage, 10 to 12%....2...ccle, | 8.7B@ 4.00 
Sheep Heads, each.......... 10 10 Regular tripe, 200-Ib, bbl. = ....+++02e0see0s0- $14.00 Ground tankage, 6 to 9%. eoss.+.0-: 3.40@ 3.65 
oneycom pe, 2O0-TD, DDL... ..ceeeeeeceecs . ‘rushed and ungroun ankage.......... 5 . 
Fresh Pork, Etc. Pocket boner ae tri ee. |) ees 18.00 Ground raw bone per ton..........--ee0+ 28. 34.00 
Dressed Hogs. ....cccsccssces 25 18 Pork feet. i e prorets CCecrcccccccecce 17.50 Ground steam bone per ton........+...+. 29.00@32.00 
Pork Loins, eSa@10 lbs. avg..30 @31 30 Pork tongues, 200-10. PETER TTT TT 63.00 Unground steam bone per ton..........++ 25.00@27.00 
a rey eer erat 31 27 Lamb tongues, long cut, "360-16. 1) ) Rees 42.00 Unground bone tankage per ton.......... 18.00@20.00 
Bellies ......... eeeccccsesee 28 Lamb tongues, short cut, 200-Ib. bbl........... 51.00 
I a oso na cons aveeses sais a, en BARRELED PORK AND BEEF. HORNS, HOOFS AND BONES. 
e OUIGETS. ..eeeeeees 
Temkortetns Hl — snk eae aed 55 @50 Mess pork, regular ......-..cscccreccsses $38.50 No. 1 horns, 75 Ib. average, per ton...$185. .00 
Byere RIBS... ccccccccsccesss 16 13 14 Family back pork, 20 to-34 pieces........ 40.00 No. 2 horns, 40 lb. average, per ton... .125. 125.00 
SO Re ere 1544 @16% 18 Family back pork, 35 to 45 pieces........ 41.00 No. 8 HORNS. .......ccscccccccccccsesess oo 
Back Fat......cccccccccscece 15 16 16 Clear back pork, 40 fo 50 pieces.......... 30.00 Hoofs, black and striped.........+.+++.+ 35, 50.00 
MN aussecescasns o0savee se @25 22 @23 Clear plate pork, 25 to 35 pieces.......... 28,00 Hoofs, white.......ccccccccce ecccéecce Om 75.00 
Hocks ...... errr yr é6ane 15 12 Clear plate pork, 35 to 45 pieces.......... 27.00 Round shin bones, heavi “SEASON OE RCS . 90. 100.00 
AED cabin c vaccencseeaessocee 16 Brtsket p0rk.....cccaccecccscccscsscescvecs $4.50 Round shin bones, lights and med...... 55. 65.00° 
Neck Bones. ....ccccccecs ~w 6 TORR BONN, 0 acc conccccecncnave cat dntseces’s 28.00 Heavy flats...... oencenesd adeness 50. 55.00 
Tall BOMSS. occ ccccceccessees 12 12 WHEE UNE akc cccdnccctavaucsceresecccses 23.50 Light flats ........seeeee 4. 50. 
BD TRORGE. 0 nc ccc csccccceves 2 4 Extra plate beef, 200 Ib. bbls............. 25.00 amish [omed oe yl ooh = ee 
Blade Bones ........ areceene 1 » a > +g , 
MM OMG ee. nck ate Ss 6 @ 5% COOPERAGE. Buttock bones.........++ oes 50. 60.00 
Kidneys, per Ib..........+.- 10 11 9 Ash pork barrels, black iron hoops.. - 67%4@1.72% Note—These quotations @ to No. 1 
BAVOTS ccc ccccccccccsocccvcss 5 ese Oak pork barrels, black iron hoops.... 1.90 1.95 which must be —— 
MEE Aas Bila nines s Sep naweess 15 “eas Ash pork barrels, galv. iron hoops.... 1.874%@1.92% cracks, hard and clean, uniform as ‘ee cut wei 
DE wen viehoss dct sav cere ces @ 9 ase White oak ham tierces...... ee ncgees oe 3.15 Packed in Gouble bage end oad lots. . = vest, 
NN" aca ps depen ce Ge4a ba ess @8 @ 8% Red oak lard ewe. be peGudeestoneeees 2.27 2.80 on unsel be found in "Pac 
BAG oko cicidins cdsbccaeosee @10 ease oak lard tierces............+.+. 2.47 2.52% By- pan Hi is 








50 


THE NATIONAL PROVISIONER 


July 17, 1926. 


Retail Section 


Retailers’ Deliveries 


Most Dealers Pay Too Little 
Attention to this Service 

How about your delivery system, 
Mr. Retailer? 

Do you pick your delivery boys care- 
fully and train them properly, or do 
you hire any young fellow that comes 
along? 

“The delivery man can make or break 
any meat dealer,” says one successful 
market man. 

One writer made a survey of the de- 
livery question in Omaha, and learned 
some interesting facts. He found meat 
dealers there very particular about the 
kind of people they put on their de- 
livery trucks. 

Some drivers are instructed to place 
the meat in the customer’s ice box. All 
are required to be honest, tactful and 
courteous. 

Read this article. It will give you 
some valuable pointers for your own 
delivery service. 


Selecting and Training 
Delivery Boys 
By John T. Bartlett. 

The retail meat men of Omaha are very 
hard to please when it comes to delivery 
boys. The delivery boys in one store are 
instructed to find out whether or not the 
customer of the market has an ice box. 
If so the meat must be placed in the box 
by the delivery boy. 

All demand that he be honest. He must 
be polite at all times. No argument with 
the customer is ever permitted. 


Boys Must Have Tact. 

He must be shrewd to such an extent 
that he can see the customer’s side of 
the situation and adjust the differences 
that may arise in such way that the house 
still retains the good will of the patron. 

“T use all trucks for delivery pur- 
poses,” said one dealer, “and of course the 
driver I select must have a knowledge of 
that kind of a car. Next I choose a boy, 
or young man rather, who is well enough 
acquainted with the streets in the city 
that it is not necessary to stop and give 
him directions to any address. 

“Then I require honesty references and 
following that I desire to know the gen- 
eral condition of his health. 

“As a rule, I select young men from 
18 to 21 years of age. Their mind is still 
flexible and they will adopt my methods 
much quicker than an older man. 

“T find, too, that the young man will 
make a greater number of deliveries in a 
day than an older person. The continu- 
ous jumping on and off the truck will 
hurt an older person where the young 
man does not tire nor receive any perma- 
nent injury from it.” 

Put Meat in Customer’s Ice Box. 

It was he who first mentioned that all 

drivers were instructed to place the meat 





in the ice box of the customer where there 
was one in the residence of the patron. 
“This,” said he, “was to avoid any dispute 
in regard to the meat not being in proper 
condition at the time of delivery. 

“I had found from some sorrowful ex- 
perience early in my career that people 
often would be absent from home at the 
time of delivery and the boy would lay the 
meat out in the entry with groceries, or 
deposit on the kitchen table, and it would 
possibly be neglected for two or three 
hours. That, of course, was no way to 
treat meats that had been on ice or in 
refrigeration for two or three days. 

“As a result I had to replace meat to 
such an extent that it actually hurt my 
profits. I find that it pays to give the 
customer every possible service. By plac- 
ing the meat in the ice box at the home 
it has saved me many dollars and pre- 
vented disputes that might have lost sev- 
eral good customers.” 

Must Have Common Sense. 

“I expect all my truck drivers to be 
good deliverymen,” said another dealer. 
“IT mean they must have good common 
sense as well as know how to drive a 
truck. They must be men who are ac- 
quainted in the city, especially in my ter- 
ritory. A stranger to the city would be 
useless to me, as trade is too brisk to 
allow time for him to learn all the routes. 

“Of course, I require references as to 
his honesty. Outside of this I do not 
think of much more that is necessary. 

“No, I do not require young men, but 
they must not be fat men as it would 
soon wear them out. Each truck driver 
makes from 160 to 180 deliveries a day 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. -Retailer ? 

You are working in the dark 
if you do not! 


The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THE Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps : 

The National Provisioner, 
Ola Colony Bldg., Chicago, Ill, 


Please send me copy of reprints on “Cut- 
ting Tests for Retailers. 


NOME ..ccccccccccscccscs ecccccocceccceee 
Street . ee cccccccccccccccccece evcccccce 
City ...... ecccccccece oe ccecccccccceccecce 


Enclosed find 6 cents in stamps. 











and then a few singles that may come in 
late or that call for a time delivery.” 

“Do you require that the meat shall 
be placed in = refrigerator at the home?” 
was asked h 

“No,” he ss “Most of my meat 
deliveries are made in connection with a 
grocery order and the men place the 
order where the customer may designate. 
Should the patron not be at home at the 
time of delivery then leave the order in 
the usual place, unless contrary instruc- 
tions were given with the order. 


His Job to Deliver. 

“We do require that the driver use his 
human intelligence at all times. His job 
is to deliver; we have other people who 
do the selling and there is absolutely no 
mixing of the work.” 

Another thing required of the drivers 
for this store is that they shall be re- 
sponsible for a certain territory. “In this 
way I absolutely know who is making 
good on the job. I cannot stand for a 
man that is continually making trouble 
for the house,” said this dealer. 

“In fact, I expect my drivers to be 
diplomats in a way. Should there be any 
trouble at the time of the delivery it is 
the duty of the driver to make it right at 
the time, if in his power. If not then 
he must report it to either myself or 
manager as soon as he returns to the 
store and give us a chance to rectify at 
once. The quicker such things are settled 
the better for the house.” 

Another successful dealer said: “I have 
no hard and fast rules for choosing de- 
liverymen. The first thing I want to know 
is the record for honesty the applicant 
has. The second on my list is that he 
be acquainted in the city. Then I prefer 
the younger men as I believe they can 
do more work in a day than the older 
man. The youngster will not tire as easily 
and goes farther in a given time. 

“I do not route my men, rather do I 
strive for quick service than large 
quantity. There are no especial instruc- 
tions given as to where the meat shall 
be placed when taken to the homes. Let 
the driver and the customer settle that. 


Settle C. O. D. Twice Daily. 


“I do require that the drivers report 
all cases of dissatisfaction to me as soon 
as they return to the store. My drivers 
settle for all C. O. D. business twice a 
day and a double check is kept. 

“First there is the copy of the original 
order in the cashier’s cage, then the ship- 
ping clerk also makes a. check on each 
order that leaves the house, as I do not 
think it advisable needlessly to place 
temptation in any man’s way.” 

Another retailer, at the head of five 
good markets in the city, handling meats 
and meat products exclusively, said: “Or- 
iginally I did not pay much attention to 
the class of deliverymen I hired, but since 
going into the business so deeply I have 
left no stone unturned that might enable 
me to give the people a little more for 
their money and at the same time increase 
my profits. 

“To do this it was absolutely neces- 
sary for me to study the delivery ques- 
tion. I now want men who are abso- 
lutely honest, men whom I do not have 
to spend any of my time in watching. 

Must be Careful Drivers. 


“Of course, they must be fairly well ac- 
quainted with our city streets so they can 
make good time on deliveries. I also ex- 
pect them to be fairly careful drivers, 
as otherwise the upkeep of a 2-ton truck 
and four one-ton trucks would cut too 
deeply into the profits.” 

“IT have never required that the meat 
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be placed on ice when delivered, but think 
it is a good idea. I have rather hesitated 
for fear the customer might think I was 
going too far in a private residence. 

“I do not doubt but what I have re- 
placed many orders that went a little 
wrong just because the customer was. not 
at home at the time of delivery. The 
meat was laid where the sun probably 
shone.on it for an hour or more before the 
customer returned home. I think it 
should be done and am now studying the 
best plan to pursue in putting up the 
proposition to the buyers. 

“T sell a great deal of meat to the res- 
taurants of the city and as a rule they 
desire to weigh it at the time of delivery, 
just the same as I do when the meat is 
delivered to me by the packers. That is 
good business and the market man can- 
not object, in fact it should encourage 
him. The weighing when done right 
tends to prove the reliability of the mar- 
ket man and is an aid to him both in get- 


.ting new customers and in keeping the 


old ones,” said he. 


Settle Disputes Promptly. 


“Another thing that I insist on at all 
times is that the driver shall settle all 
questions in dispute at the time they are 
brought to his attention. He is éven al- 
lowed to go to the limit and that is to 
return the order and take back one that 
will satisfy, even though the first one is 
a total loss. You must satisfy your cus- 
tomer or lose him, and it costs a great 


deal more to get a new one than to retain . 


the old. I believe the delivery men can 
make or break any meat dealer.” 

The general view seems to be that 
young, honest men who know the city and 
enough about trucks properly to care for 
them are favorities: in the delivery game, 
as far as meat. dealers are concerned. 
These opinions all come from men who 
are doing above the average in retailing 
meats. 





Tell This to Your Trade! 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 











“INEXPENSIVE LAMB DISH. 

Using an inexpensive lamb cut, this 
recipe provides a most» tasty meat dish 
that is. especially attractive in warm 
weather. 

Boil a lamb flank until the bones can 
be easily removed. Press flat until cool. 
Cut into pieces 2 inches wide and 3 inches 
long. Roll in beaten egg, then in cracker 
or bread crumbs and saute a_ golden 
brown. This may: be served with or with- 
out tomato sauce. 

a fe 
SELLING SLICED BACON. 

An enterprising butcher in Pennsylvania 
found that his bacon sales increased sub- 
stantially by marketing his product in onc- 
half pound unit packages instead of seli- 
ing it in bulk as heretofore. 

During the early morning hours the 
bacon was sliced, weighed and wrapped 
in transparent cellophane. The packages 
were then piled on the counter, where 
their appetizing goodness seemed to make 
them sell themselves. The idea of this 
method appealed not only to the customer, 
but to the dealer as well, as the packaging 
was done during the quiet morning hours, 
and thus saved precious minutes during 
rush hours. 
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NEWS OF THE RETAILERS. 

The Brown Meat Market in Carnegie, 
Okla., was recently destroyed by fire. 

O. E. Ellison has sold his meat market 
in Newcastle, Ind., to R. C. Fulton. 

Ralph Brown has sold his meat market 
in Conning, Kans., to W. H. Coolidge. 

A new meat market has been opened at 
1418 N. Main street, Ft. Worth, Tex., by 
R. D. Putnam. 

A new meat market, known as the 
Sunnyside Grocery and Meat Market, has 
been opened in Greenville, Miss., by V. 
Giglio, Frank Incrapera and Tony Caruso. 

W.:O. McClanahan has sold his City 
Meat Market in Council Grove, Kans., to 
Bert Myers. 

A new meat market has been opened in 
Jourdanton, Tex., by Julius Dornak and 
Vlad. Hodanek. 

Roll Thomas has sold his meat market 
in Ellsworth, Kans., to Oscar Priddy. 

Jay Doolittle has sold his City Meat 
Market in Portis, Kans., to Charles Lee. 

James Paullin has sold his meat market 
in Prescott, Ia., to S. S. Henderson. 

A. J. DeNoyer has sold his'Cash Market 
in Eagle River, Wis., to Alexander Sheer. 

Alfred Wells has sold his meat market 
in New Hartford, N. Y., to A. J. Flanders. 

Otto Orphel has sold his Arcade Quality 
Meat Market in Sidney, Ohio, to Chester 
Williams and Thomas Sturgis. 

The Blades Meat Market in Sheldon, 
Ill., has been sold to Charles E. Hosier. 

A new meat market has been opened at 
2002 Broadway, Rockford, Ill, 

Milton. ' 
A new meat market has been opened at 


25 W. San Fernando street, :San Jose, 


Calif., by Lester E. Nagle 

Robert McQuade has opened a new meat 
market in Niles, Calif. 

A new meat market and grocery has 
been opened at 620 W. Van Buren street, 
Phoenix, Ariz., by T. M. Butcher. 

F: B. Boone has sold his South San 


Joaquin Market in Escalon, Calif., to 


Henry Dughi 


A new meat market has been opened in 


Owensmouth, Calif., by A. F. Kinney. 

A new meat market has been opened in 
Linn, Kans., by John Voss. 

George Britsch has sold his meat market 
in O'Fallon, Ill, to Henry. Diefenbach. 

A new meat market has been opened in 
Ely, Ia., by. Joseph Chitek. 


by John: 





Straight Talks to 
Retailers 


The retail meat trade is just 
beginning to find out “What’s 
the Matter with the. Meat Busi- 
ness?” 


It: is 
itself !” 


It is discovering the difference® 
between a “butcher” and a 
“meat merchant.” 


It has been told. some very 
plain truths during the past year 
or two about its faults and their 
remedies. 


And it likes the medicine! 


One of thos who have talked 
“straight from the shoulder’ is W. C. 
Davis, of the U. S. Department of 
Agriculture, who has studied retail 
meat trade conditions all-over the’ 
United States, and whose report in 1925 
created a sensation. It also made him 
one of the most popular men who ever 
addressed a retailers’ convention. 

Mr. Davis is a — of 
“Straight Talks t lers” for 
readers -of THE NATIONAL PRO- 
VISIONER. The next la , Rpader in an 
early issue. Watch for i 


“taking a tumble. to 


2. 
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A Simple System of 
Retail Bookkeeping 


A new simple system of bookkeep- 
ing for the retail meat dealer has 
just been put on the market. 


It is known as “Lindquist’s Ideal 
Accounting System” for retail meat 
and grocery dealers. 


The author, Roy C. Lindquist, has 
made extensive surveys in retail 
meat markets all over the country, 
for the past several years, and 
knows what the retailer needs. 


He has given him this in his “ideal 
accounting system.” 


It is easy, complete, accurate, | 


The binders, with enough book- 
keeping sheets to. last two years, 
can be secured at a very ‘reasonable. 
cost. 


For further’ information ’ write 
THE NATIONAL PROVISIONER; 
Old Colony Bldg., Chicago, IIl. 








The New Sanitary Markét- has been 
opened at 800 Turk street, San Francisco,’ 
Calif. 

The: J. C: Brill*Co, is adding a meat’ 
—s to its general store in Eugene, Ore.’ 

J. Symes has purchased the méat 
businése of R.:G.. Bernard in Goldendale, 
Wash. 

R. E. Estell has: purehased the mont 
business of L. M. Brown in: Fruitland, Ida.: 

Ed. Revier has engaged:iin ithe meat: 
business in Spirit Lake, Ida. a9 

R. L. Ireland has been appointed man-~ 
ager for F. C. Butler meat and eroneny 
business in The Dalles,-Ore. 

F. C. Lenke has purchased the bsesaane 
of L. M. Kitley in the meat .market: of 
Kitley & Black, Moscow, Ida. 

W. A. Howard has purchased the City 
Meat Market from Frank Baird, Palouse, 
Wash. 

Bicks & ‘Allen have engaged in the meat 
business in Lakeview, Ore. 

Hooper’s Meat Market in Girard, Kans., 
was recently damaged by fire. 

Albert Benignus has purchased the meat 
business of C. F. Deetjen in Clay Center, 
Kans. 

L. A. Hill has disposed of his meat busi-. 
ness in Culver City, Kans., to Donovan 
Smith. 

Lemuel E. Green: has purchased the 
meat and grocery business of Dent Blue: 
in Fife Lake, Mich. 

R. E. Smith has purchased the meat ond 
grocery business of H. ‘Bean in Alpaugh, 
Calif. ‘ 

L. F. Lowrey has purchased the Brook- 
dale Market at 2603 Humboldt Ave., Oak- 
land, Calif., from M. Vargas. 

Vosganian & Depoyan have purchased 
the Farmers Market in Fresno, Calif,’ 
from Minas M. Jelladian. 

L. L. Porter has reopened his meat 
market at 24th and Lake street, ‘Omaha; 
Neb. 
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New York Section 


Among the Master Butchers 


Quite a number of subjects were taken 
uip and discussed at the first of the “round- 
table” meetings of the New York. State 
Association of Retail Meat Dealers at the 
dinner held at Ebling’s Casino on 
Wednesday evening of this week. > :‘Some 
of these were: the probable interbranch 
dinner and dance; co-operative buying, 
Sabbath law, financial corporation and 
transportation and grading of meats. 

The subject of co-operative buying, 
which has for its main object the encour- 
agement of buying certain articles at one 
central place, was discussed. The com- 
mittee having this in charge will hold a 
meeting shortly and go into the subject 
further. The Sabbath Law discussion took 
up quite some time and the committee on 
this will also hold a meeting in the near 
future. 

The matter of the financial corporation, 

which has been taken up on several pre- 
vious. occasions, was favorably received 
and some steps were taken toward organ- 
izing. It is hoped that this will develop 
into a banking institution for the retail 
meat dealers. 

Transportation and grading of meats in 
line with the suggestions received at the 
convention was given a lengthy discussion. 
It was decided to get in touch with the 
proper officials to offer cooperation to pro- 
mote the project so that it would material- 
ize. 

After the meeting the board of directors 
attended the meeting of the Bronx Branch. 

State President George Kramer, whose 
birthday was on Wednesday, recéived a 
number of telegrams and letters from well 
wishers and a bouquet from the board of 
directors. 


The Brooklyn Branch of the New York 
State Association of Retail ‘Meat Dealers 
held «a..special: meeting..an. Tuesday eve- 
ning of this week to take up and discuss 
some important matters. These talks 
were on coimpensation insurance, celebra- 
tion of the. silver anniversary: of Sunday 
closing and the interbranch~ball: With 
reference to the Sunday closing: anniver- 
sary,-it was decided that the Brooklyn 
Branch would commemorate this. blessing 
to retail meat dealers by an outing of 
some kind. A committee of five, includ- 
ing Messrs. Hildemann, Denninger, Loeb, 
Herzog and Helling, were selected to find 
a suitable place to hold the outing in Sep- 
tember. 


Before suspending meetings for the 
summer, the Ridgewood Branch of the 
New York State Association of Retail 
Meat Dealers completed their drive for 
members and awarded: prizes of $25 to 
Christ Stein, who secured the highest 
number of new members; $15 to Fred 
Dietz, who was second; and $10 to Ed- 
ward Rath, who was third. The new 
members are taking a lively interest in 
the activities of the branch. The first 
meeting of the branch in the fall will be 
on the third Monday in September. 


South Brooklyn Branch of the New 
York State Association of Retail Meat 
Dealers held their usual meeting on Tues- 
day evening of last week, when the large 
gathering heard the delegates’ report of 
the State Association convention in Syra- 


cuse. Other routine business was trans- 
acted. 
One of those real old-time Bronx 


Branch affairs took place on Wednesday 


evening of this week when Mike Roth and 
William Landgrebe, who were celebrating 
their birthdays, became hosts to the 
Branch. This was after the Bronx Branch 


-had concluded their regular business meet- 


ing, and the party lasted until 2:00 A. M. 
Thursday. During the course of the cele- 
bration Fred Parpard, the proprietor of 
the Home: Light Restaurant, where many 
of the members partake’ of luncheon, 
joined the gathering ‘and helped the cele- 
Sration. Business. manager Fred Hirsch 
was. at the piano and a good time was 
enjoyed by all. 

During the meeting the board of direc- 
tors of the State Association of Retail 
Meat Dealers, who had held their first 
“round-table” meeting at Ebling’s Casino 
earlier in. the evening, visited the Branch. 
There were talks by State President 
George Kramer and the other members 
of the Board. The next meeting of the 
Bronx Branch will be held on Wednesday 
evening, August 18. 


The following. officers were elected ‘at 
the meeting by the Board of Directors of 
the: Master Butchers Laundry Associa- 
tion on Monday evening: President, 
Theodore Grand; vice-president, P. Shaer; 
treasurer, H. Shaer; secretary, J. Free- 
man, It is planned that the storage space 
will increase so that winter supplies may 
have proper attention. After the meeting 
the. directors adjourned to a_ nearby 
restaurant and late supper was enjoyed. 


Sydney Werdenschlag, who is in charge 
of his father’s Washington Heights mar- 
ket while his parents are abroad, states 
that they are having a wonderful time, 
visiting relatives in various parts of Ger- 
many. Next week they will be in Switzer- 
land, returning from there to Germany 
with the intention of going to France and 
other countries before sailing for home. 


Ye Olde New York Branch, New York 
State Association of Retail Meat Dealers, 
250 West 57th Street, Néw York City, 
would be interested in receiving informa- 
tion of the whereabouts of Ray Bradley. 
He is 26 years old, weighing -155 Ibs. and 
is 5 ft. 6 in. tall. He has black hair, dark 
blue eyes and is stockily built. He speaks 
with a sort of a whine in his voice. 





A. PAM BLUMENTHAL. 


Son of President Walter Blumenthal of the 
United Dressed Beef Co., Who Heads Big 
Industrial Film Combination. 


TO MAKE INDUSTRIAL FILMS. 


What is probably the biggest merger of 
producers and distributors of industrial, 
educational and commercial motion pic- 
tures has just been effected by the amal- 
gamation of Motion Pictures Consultants, 
Inc., New York, with the Stanley Adver- 
tising Company. 

The: new corporation will be headed by 
A. Pam Blumenthal as president, prob- 
ably the youngest chief executive of so 
large an enterprise anywhere. He is the 
son of Walter Blumenthal, president of 
the United Dressed Beef Company, and 
one of the best-known men in the Eastern 
meat industry. 

Although not yet twenty-five, Mr. 
Blumenthal has had considerable experi- 
ence in picture production, having made 
in the past three years 26 educational 
subjects of international scope for use in 
institutions of learning and other non- 
theatrical purposes. Mr. Blumenthal, in 
addition to his executive duties, will con- 
tinue to supervise productions of a strictly 
educational nature. 

The staff of experts in this big indus- 
trial film organization include advertising 
and merchandising men who work out 
complete plans for campaigns to tie up 
with the showing of the pictures; scenar- 
ists who can combine convincing selling 
points with entertaining plots and stories; 
directors and cameramen who know how 
to draw from behind factory doors the 
engaging romances that lie hidden there, 
putting human interest into inanimate 
things as well as the living; and circula- 
tion managerss who assure the client of 
distribution through the numerous exist- 
ing theatrical and non-theatrical outlets. 
In this department arrangements are now 


being consummated for the establishment 
of exchanges or branch offices in the prin- 
cipal cities of the United States to handle 
the shipping and care of the films shown 
in each territory. 

Commenting on this latest effort to 
make the industrial film business an out- 
standing factor in the motion picture in- 
dustry, Jules Mastbaum, president of the 
Stanley Company of America, said: “For 
many years I have been keenly iaterested 
in the industrial end of the film business. 
To me it is most fascinating. Pictures 
that the Stanley Advertising Company 
made for such people as the Pennsylvania 
Railroad, Victor Talking Machine Com- 
pany, the Dupont Company, the United 
Gas Improvement Company of Philadel- 
phia, the Philadelphia Public Ledger, the 
Philadelphia Enquirer, the University of 
Pennsylvania, the American Shipping 
Board, the Atlantic Refining Company and 
many others, were extremely important 
in advancing the cause of American busi- 
ness supremacy. 

‘It is my intention to further encour- 
age the making of such films. The pro- 
posed idea to develop in time the most 
comprehensive library in the world show- 
ing every single phase of industry is, I 
believe, one that will be of the utmost 
importance for promoting the business in- 
terests of our people and increasing their 
prosperity. 

“There is absolutely no limit to the pos- 
sibilities of the industrial film—it can be 
used for promotion, instruction and sell- 
ing, and at the same time can be made 
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SLUGUUERADEUERAASLEROOAERSRUSSUSOCEEOUEHOUOEREROREDRODELS 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM. 6G. BELL CO. 


= BOSTON 
i ETO 


so entertaining and interesting that it will 
hold the attention of all ages, all classes 
and all races alike. The day is not far 
away when every concern will have one 
or two films made each year, if for no 
other reason than to keep as an historical 
record of their progress, just as we now 
take pictures of our children as they grow 
up day by day.” 
ay ee 
NEW YORK NEWS NOTES. 


Thomas E. Wilson, president of Wilson 
& Company, Chicago, was a visitor to the 
city this week. 


Sul arpa 


Paul Smith, of the. beef department of 
Swift & Company, Chicago, was in New 
York during the week. 


J. A. Whitfield, president of the Old 
Dutch Market Co., Washington, D. C., 
was a visitor to the city this week. 

“Bill” Harrington, manager of Swift's 
Gansevoort Market branch, New York, is 
spending his usual vacation in Vermont. 


W. T. Hurd, heard. of the poultry de- 
partment of Swift & Company, New York, 
is taking a week’s fishing vacation some- 
where up New York State. 


News has reached New York City this 
week of the sudden passing on last Satur- 
day of Harry Wright. Mr. Wright was 
in charge of the beef department of the 
Jacob Dold Packing Company in Buffalo 
for many years, and was well and popu- 
larly known throughout the country. He 
was at business and talking to the man- 
ager of the Brooklyn branch of the com- 
pany by telephone on Saturday morning. 
Mr. Wright was. buried from his home 
in Syracuse and is survived by his widow 
and children. 
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The York full automatic 
self-contained refrigerat- 
ing unit is designed to 
meet the requirements of 
the butcher and meat 
dealer. 


It is the last word in me- 
chanical refrigeration and 
can be relied upon to 
furnish constant dry cold 
to your storage boxes and 


counters. 


We have just prepared 
_our Bulletin 86, which 
fully describes this equip- 
ment. It’s informative. 
Won’t you let us send you 
a copy of this booklet? 
Just send in your name. 
There is no obligation. 


YORK “22525°S 


York, Penna. 














918 E. Main St. 





Increase Your Sausage Sales 
by the use of 


Perfection Sausage Molds 


Sausage Mold Corporation, Inc. 


Louisville, Ky. 





Carl Fowler and Don Smith, of the 
branch house department, Cudahy Pack- 
ing Company, Chicago, were in New York 
this week. 


A. E. Hayes, of Hately Brothers Com- 
pany, Chicago, paid a visit to New York 
last week. Mr. Hayes was accompanied 
by his wife and two children and is spend- 
ing his vacation visiting in the East. 


The following is'a report of ‘the New 
York City Health Department of the num- 
ber of pounds of meat, fish, poultry and 
game seized and destroyed in the City of 


- New York during the week ending July 


10, 1926: Meat—Manhattan, 6,473 lbs.; 
poultry and game, 73 Ibs. 








IMITATION MEATS 
Lae at aia eden oy, Flt 


meats 





REPRODUCTIONS. co. 
15 Walker St. ork, H. X. 








In Spices, 





too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Ine. 


612-14-16 W. York St. 


importers SPICES crinaers 


Butchers Mills Brand 
40 years reputation among packers for quality 


Philadelphia, Pa. 








Classified Advertisements will be found on pages 62 and 63 
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Western, 43 to 47 lbs. to dozen, Ib. 
NEW YORK MARKET PRICES sme cnt rms 
30 to 35 Ibs. to dozen, Ib. 


Western, 


LIVE CATTLE. é FRESH PORK CUTS. Fowls—frozen—dry oe aes to fey. ~ to box: 


Steers, bulk 8.50@ 9.00 ‘Pork loins, fresh, Western, 10@12 Ibs. ave-24 @30 Weatern, 60 ‘to 65. lbs., = 
Cows, canners and cutters............... 3.25@ 6.50, Pork tenderloins, fresh @50 hdbieesan 55 to 59 Ibs., i. "eee ee ‘a @32 
5.75@ 6.50 Pork tenderloins, frozen @40 Western, 48 to 47 Ibe,, 2 = 
Shoulders, city, 10@12 Ibs. avg @23 * Western, 30 to 35 Ibs., Ib...........+.--27 @28 
Shoulders, Western, 10@12 lbs. een @22 Ducks— 
, Calves, choice wieegisse: SS, Vaden, (Weer = Long Islands, No. 1, bbis 
' Calves, culls, 8.50@10.00 Butts, regular, Western...........++++++- @26 
¢ Hams, .city, fresh, 6@10 Ibs. avg @32 eal sa * - ge @ 
Hams, Western, fresh, 10@12 Ibs. avg @32 rime, white, per ae 
LIVE SHEEP AND LAMBS. Picnic hams, Western, a 6@8 Ibs. avg.20 @21 Prime, dark, per dozen.........--+.-++++5 2.50@3.00 
Lambs, top @15.00 Pork trimmings, extra lean................ 25 @26 
| Sheep, bulk 5.00@ 7.00 Pork trimmings, regular 50% lean @16 
Raisin, Det ia <i dese sos s3 bo de0068 15 @16 LIVE POULTRY. 
aeVE HOGS. Leaf lard, raw ; @17 Fowls, colored, per Ib., via express @30 
Ducks, Long Island spring, via express.... @27 


| 
SN, OUD STEP TE ws. nove cccepwbinyerees 13.90@14.25 BONES, HOOFS AND HORNS. ae le PP Fy a! ae @13 


Hogs, 
Hogs, ‘ . j Round shin bones, avg. 48 to 50 Ibs. Pigeons, per pair, via freight or express... @35 
. Hogs, ) 14.90@15.00 Guineas, per pair, via freight or express.. @1.00 
(Pigs, ghder 80 pounds 14.80@15.10 “A 
Roughs @l1. 1 5 : 
Bene 11.25@1.60 0s sie pg ’ ; BUTTER. 

Striped hoofs, per ton.......... ey err, 

White hoofs, per ton t Creamery, extras (92 score) 

Thigh bones, avg. 85 to 90 Ibs., per Creamery firsts (90 to 91 score) 

106 pieces. . $ occ ppeccesecs @100.00 Creamery, seconds 

Horns, avg. 1% oz. ena: eens No. 18. ..300.00@3825.00 Creamery, lower grades 

Horns, avg. 7% oz. and over, No. 28. . .250,00@275.00 

Horns, avg. 7% oz. and over, No. 8s. ..200.00@225.00 


FANCY MEATS. : * Extras, per dozen 


DRESSED BEEF. Fresh steer tongues, untrimmed: “@28e ‘* “a pound Mxtva Sguts, ...4.0205000. PO TIIT ET ree Big 
’ CITY DEESSED. Fresh steer tongues, 1. c. trim’d .@38ce  afpound = Firsts ‘ a: 
Chétoe, inatt " : Sweetbreads, beef @Wc :apound Checks ..,,....eeeeseereee ener a ee 24 @26% 

Choice. sabes, 7 ; Sweetbreads, veal 100° ~a pair 

o 4 * - ‘ Se 1 

Nate, “Cmnion” to fairs rng he sepemn én EF FERTILIZER MATERIALS. 
Livers. beef 18¢ a pound BABIS NEW YORK DELIVERY. 


Oxtails -lie a pound 
@10¢c - Ammoniates. 


Reef hanging tenders. ...: @20c Ammonium sulphate, bulk, f:0.b. works, 
@10c per 100 lbs 


Ammonium sulphate, double bags, per 100 
BUTCHERS’ FAT. Ibs., f.a.s.. New York 


ee a ee eee oe Blood, dried, 15-16% per unit 


Breast fat Fish scrap. dried 11% ammonia, 15% B. 
i P. L., bulk, f.o.b. fish factory 
wren, cnc Fish - i 18@14% ammonia 
ish guano, foreign. ‘ 
BEEF CUTS. Cupa.cont 10% B. P. 
7 ae. seldlated, 6% ammonia, 3% 
Western. . “y 0.b. fish factory 


eh! eee eee 22 @23 5 2 . Whole. E sete Seeciin re bags, 100 Ibs. spot 


@20 : * at I in Tankage, und, ‘10 ammonia, 
@18 Pepper, B. PL. ‘bulk rv 4.25610 


@30 Pepper, : cocci BP awe 89" pankage, unground, 9@10%, ammonia... 3.50&10 
Pepper, Cayenne gene : r : 7 
Pepper. “* Phosphates. 
Allspice so ba 
Cinnamon ............ Re eeeesvccsececes § Bone meal, ettapant, hel 90 249 5 @33.00 


2 hinds and ribs Coariand 
nder 


No. 3 hinds and ribs D 
ton @38.00 


@18 
+. Acid phosphate, bulk, f.0.b. meeaianere. per 
@18 : j ton, 16% fiat @ 9.60 
@16 
@i4 Po 
@13 GREEN CALFSKINS. gs. Manure, salt, 20% bulk, : @11.00 
@ll 66 eka ae ee a, ee Re @ 8.00 
12%@13% > Ca ee bens Muriate in bags, basis 80%, per ton....... @32.50 
22 -@23 Prime No. 1 Veals. .18 2.00 2.05 2.25 8.00 Sulphate in bags, besis 90%, per ton...... @43.00 
‘5.17 @18 Prime No. 2 Veals.:18 1.80 1.80 2.00 2.78 SM ascilleabla 
60 @T0 Ruttermilk No, 1...15 1.85 1.70 198°... 
80 @90 Ruttermilk No. 2...1% 1.48 1.45: . 1.65 sh BUTTER AT FOUR MARKETS. 


10 @u Rranded erubby.:..10° 1.05 1.05 1.25 é ‘ . ; 
Number 8 At Value : Wholesale prices of 92 score butter at 


DRESSED CALVES, CURING MATERIALS. Chicago, New York, Boston and Philadel- 
ES Oe ea sats on 42h -w @2B phia for the week ending July 8, 1926: 


Choice r July 2 3 5 6 7 8 
ret gutted geaSrea tne vans Bhis. Chicago ......88% 38% Holiday 38% 38% 39 


Double refined saltpetre, granulated New York....41 41 ig 40% 40 40 
Double refined saltpetre, small crystal.. 7%4c Boston ....41-41% 41-41% “ 41 40% — 40% 
Double refined large crystal saltpetre.... 8%c Philadelphia .414% 41% 4‘ 41 41 41 
DRESSED SHEEP AND LAMBS. ee nitrate soda, granulated.. 4%c Wholesale prices of carlots—fresh cen- 
Lambs, choice, 31 6 Fret tots alize utter—90 score at Chicag 
bs Sani’ itiodl miieaalinn® dinaaaaall: tab tralized butter—90 score at Chicago. 
Lambs, @26 Double refined saltpetre, small crystal... 7%c 38% «90h Moliday RD = 
Bhee Double refined saltpetre, large crystal.... Sle, Receipts of butter by cities (tubs): 
44 Grr Double refined nitrate sed lated. . 4c ; 
Sheep, @l4 Caricad ¥ ae : This Last, Last —Since Jan. 1— 
Sheep, @12 arload lots: week. week. year. 1926. 1925. 
~~ Double refined saltpetre. granulated fe * Chicago  ....50,96 56,713 84,296 1,777,341 1,842,943 


SMOKED MEATS. Double refined nitrate soda. granulated. . New York...70,673 75,264 68,881 1,915,030 1,785,168 
Boston ......31, 28,168 34.790 6 5 629,439 


Hams, 8@10 lbs. avg @37 DRESSED POULTRY. Philadelphia 21/305 23,111 18.791 590,335 509,213 

Hams, 10@12 Ibs. avg @36 FRESH KILLED. Total ....174,756 183,251 251 206,758 4,950,051 4,766,763 

Hams, 12@14 Ibs. avg Fowls—fresh—dry packed—12 to box: . 

Picnics, 4@6 lbs. avg...............sece0e5 23%@24% Western, 60 to 65 Ibs. to dozen, @32 Cold storage movement (Ibs.): 

eemiem, GES TNS. BVE~ ... .orccosccscscccces 22% @23% Western, 55 to 59 Ibs. to dozen, @30 1 oat da teil come 

n peek 
oe 6@8 Ibs. avg. @25 Western, 48 to 47 Ibs. to dozen, @28 July 8. pone g. July 9. last cea 
, tongue, @28 Western, 36 to 42 lbs. to dozen, @27 Chicago 333,101 31,137 22,599,544 19,080,177 

@30 Western, 30 to 35 Ibs. to dozen, @26 New York... Ser, 478 30.420 14.771.220 9,860,510 
@33 Mesiinacitaan 0 et oe . Boston 310,594 50,991 8,085,805 7,315,230 
0 + emg rg meng — ~ fey.—12 to box: pniiadelphia 129/159 221062 5.307.871 3,973,127 


@25 Western, 55 to 59 Ibs. to dozen, Ib Total .... 1,340,332 134,610 50,854,440 40,229,053 








